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Buy where you see the Red Flying Horse 


GENERAL PETROLEUM CORPORATION...A Socony-Vacuum Company 





Yet Plymouth is One of 
the Lowest-priced Cars! 

















r'¥ ONE CAN SEE why it pays 
to “Look At All Three” lead- 
ing low-priced cars...to ride in them and 
drive them all... before you buy! 

For here is this beautiful new Plymouth 
...80 smart...so big and roomy...so fast 
and powerful...so easy to handle that driv- 
ing never tires you. Yet all that is only part 
of the Plymouth story! 

First of all, it’s the safest low-priced car 
... with genuine hydraulic brakes, and all- 
steel body. 

Then there is the luxuriously restful Float- 
ing Ride based on correct weight distribu- 
tion, the principle which the famous “Air- 
flow” cars introduced. 

You never bump or bounce...even on 
rough roads the back seat rides as smoothly 
as the front. There are wider seats...lower 
floors... bigger doors. 

And then you discover Plymouth’s sensa- 
tional economy. It uses 12% to 20% less 


gas and oil... and in many other ways gives 
you substantial yearly savings! 

Drive it! Let that tell the story. See your 
Chrysler, Dodge or De Soto dealer... learn 
how easy it is to own one under the official 
Chrysler Motors Commercial Credit Plan. 


AND UP 


PLYMOUTH “4510 "=" 





FUN TO OWN a car so smart... 
inside and out...acar so luxuri- 
ous. And it’s also the safest, the 
most economical low-priced car. 


Only Plymouth gives 
you All Four: 





1. GENUINE HYDRAULIC BRAKES 
2. SAFETY-STEEL BODY 


3. WEIGHT RE-DISTRIBUTION 
| 
i 4, 12% TO 20% LESS GAS & OIL 
L. i 
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Have you been feeling that “the world 
is too much with you’? That your relatives and 
friends are too insistent in their demands upon your 
attention and interest? That you are carrying a bigger 
load of work and worry than anyone gives you 
credit for carrying? Then what you need is a big 
dose of mountain medicine, which is simply a happy 
mixture of sunshine and solitude, with a good dash 
of physical weariness at the end of each day to put 
you to sleep. 

It is a curious fact that in order to keep on loving 
and understanding and oe those nearest 
and dearest to us, we need to get away from them 
once in a while. Looking back at them from the 
vantage point of some lofty mountain trail, their 
good qualities loom up high as Mount Hood, while 
their Jittle faults, their sometimes annoying moods 
and mannerisms, appear in their rightful propor- 
tions, as mere foothills at the base of the mountain 
itself. 

Down in the lowlands of complex civilization, 
constantly rubbing shoulders with other human be- 
ings, constantly having our emotional toes stepped 
on by other preoccupied individuals, we are con- 
scious only of the slights to our own vanity and self- 
esteem, the bruises on our own tender feelings— 
never of the slights and bruises that we deal out to 
others. Up in the mountains, we look down upon 
our lowland selves and associates with humor and 
compassion, smiling ruefully over our bad habits 
of fussy fault-finding, of self-pity, of resentment 
against real or fancied wrongs. 

It is so easy, we muse, so pitifully easy to mis- 
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understand, to resent the words and actions of others, 
and to let an avalanche of self-pity hurl us down into 
the dark canyons of prostration. Resentment — 
which is nothing more or less than an emotional bad 
habit—is the insecurely lodged rock that so easily 
starts the lugubrious slide into the depths. Avoid 
dislodging it and our trail is safe, no matter how 
sheer the cliffs over which it hangs. 

The thing that really matters in everyday living, 
we conclude sensibly, is not what prom to us, but 
how we feel about what happens; and how we shall 
feel about what happens to us lies in our own hands 
—or rather, in our wills. It is up to each one of us 
to decide daily, hourly, whether we shall assume an 
attitude of calm faith, serenity and poise, or whether 
we shall give way to resentment against our difh- 
culties and to senseless worry. Naturally there are 
problems coming up all the time that must be thought 
through and settled, or, when the “‘settling’’ is out 
of one’s hands, must simply be accepted and en- 
dured with as good grace as possible. This is not 
worrying, but constructive thinking. By the same 
token, to “have faith” does not mean that we should 
sit back and let heaven (or the family, or the govern- 
ment) carry the whole load. Faith without works is 
still quite justly in disrepute. 

After a few days on the heights, devoted to un- 
hurried, unforced meditation on ourselves and our 
relations with friends, relatives, fellow workers, we 
can go back into the workaday world recharged with 
eo ape and humor, with affectionate understanding, 

ack to our daily task of getting along happily and 
comfortably with other human beings. —G. A. C. 
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he West's own great 

air line flies the direct 

Mid-Continent Route 
er 


FAST, FREQUENT SCHEDULES—MOST SCENIC WAY 





Choice of the discriminating westerner for these reasons . . . 


THE DIRECT LINE: United’s 
‘‘Mid-Continent Route’’ is 


FINE PLANES: Every “‘ship”’ is 
a sturdy, 3-mile-a-minute Boeing 


" straightacrossAmerica from the 
Pacific Coast to Chicago and the At- 
lantic. 3 fast,convenient services daily. 


MOST EXPERIENCE: Nearly 10 
years in the air—80 million 
“miles, a great staff of veteran 
pilots, 1400 transport and technical 
experts, popular stewardess service. 


“transport, (can fly fully loaded 
on only one of its two engines). 
Quiet, spacious cabins, every comfort. 


DE LUXE SERVICE: Planes are 
flown at comfortable flying lev- 

“els. Complimentary luncheons, 
personalized service, unequalled sta- 
tion facilities. No detail overlooked. 


To NEW YORK: United’s coast-to-coast time 1 hour and 45 minutes faster. To CHICAGO—One hour faster. 


SAN FRANCISCO to LOS ANGELES, 2 hours, 5 minutes — San Francisco to Seattle, 5 hours, 50 minutes. 
Day and night service between all major Pacific Coast seaboard cities. 


O VANCOUVER, B. C. 
SE : 
See SO SPOKANE 


PORTLAND 


SAN ° 
CRAMENTO 
FRANCISCO, cca 


BOULOER DAM 
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TWIN CITIES 59 BOSTON 


DETROIT 
CHICAGO 
ee 
DES MOINES PHILADELPHIA 


KANSAS CITY > WASHINGTON 


United Air Lines 


FLIES MORE PASSENGERS THAN ANY OTHER LINE IN THE WORLD 
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On the road to BETTER MOTORING 


When a friendly sun smiles on a clean, fresh world, 
most of us just can’t help returning the smile. 

Nature’s friendliness is contagious these days. 
It meets you around every bend in the road— 
especially when you are an Associated motorist. 
The friendly service of Smiling Associated Dealers 
has a real springtime feel to it—every day in the 
year—clean, bright and alive to the pleasure of 
giving pleasure. 

There is a reason for that. Associated Dealers, 
every one of them, own their own business. They 
build it by giving extra values in service—by volun- 


tarily uniting under a Creed that features Friend- 
liness, Cleanliness, Honest Values and Sustained 
Quality Products. 

You'll find many advantages in being an Asso- 
ciated motorist—Certified Clean Comfort Stations, 
Factory Specified Lubrication, road maps and travel 
information, and Sustained Quality Products that 
have made Associated the Pacemaker. 

Let Smiling Associated Dealers show you the way 
to better motoring. Their products— Associated 
Aviation Ethyl and Flying A gasolines and Cycol 
motor oil —will please you. 


ASSOCIATED OIL COMPANY 
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FAST TRAINS 
to 


SAN DIEGO’S 
EXPOSITION 














White beaches and the blue sea that foams and murmurs. The California Pacific 
International Exposition (America’s Exposition) May 29 to November 11. 167 
days packed with excitement. 1400 acres of landscaped garden. A musical 
fountain synchronized with colored lights. Gay fiestas. A mining town just 
as it was in the days of ’49. 165 elaborate buildings housing hundreds of 
thrilling exhibits. A midget village peopled by 90 per cent of all the midgets 
in America. The Palace of Electricity and dozens of other architectonic wonders. 
A Cafe of the World on the Plaza del Pacifico. Live elephants in Fairyland. 
Old world villages. Nearby—Coronado, La Jolla, Agua Caliente and Tia Juana. 


O BY TRAIN to the San Diego Exposition and enjoy the comfort and security of 
the easiest way of getting there! Extremely low fares are on sale every day. Some 
of our trains carry air-conditioned cars. 

In connection with your rail ticket you may purchase American Express coupons 
from any Southern Pacific agent which assure you of your hotel accommodations in 
San Diego and also provide for transfers, sightseeing and admission to the Exposition. 
The cost is surprisingly low—as little as $2.86 per day! 

You can also visit San Diego on a trip to or from the East. (Our five finest trains to 
the East are completely air-conditioned.) Your Southern Pacific agent will gladly help 
you plan your trip, supply you with fares and detailed information. Ask him for a copy 
of our booklet on the San Diego Exposition or write F. S. McGinnis, Dept. SM-6, 
65 Market Street, San Francisco, California. 


Southern Pacific 





In our Pacific Coasting this 
past year we seem to have been doing 
the dams. A year ago there was the 
thrill of seeing Boulder. Last summer 
we shared Portland’s enthusiasm over 
Bonneville. This spring Grand Coulee 
called us—called, but only one of us 
could answer. It was in late March that 
Genevieve Ca]lahan made a trip to 
Pullman and Spokane, and looked out 
across the scene that is spread before 
you on this page. The minute she was 
back in the office, I started asking her 
all about it. The conversation went 
something like this: 

L. R.: Did you get over to the Grand 
Coulee? 

G. A. C.: You didn’t think I'd go 
within a hundred miles of it and not 
see it, did you? As soon as I read the 
mail, I'll tell you about it. 

L. R. (paying no attention to the fact 
that G. A. C. wants to read the mail) : 
How did you get out there? 

G. A. C.: We drove out from Spo- 
kane—Mr. and Mrs. Orville Pratt and 
Mrs. Grace Kirkpatrick took me, and 
they were grand guides. 

L. R.: How big is the dam? Is it as 
big as Boulder? 

G. A. C. (handing over a bunch of 
pamphlets and maps): Grand Coulee 
Dam is the biggest undertaking since 
the building of the pyramids—in fact, 
it is bigger than the Grand Pyramid! 
But, here, you can hunt out the statistics 
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for yourself while I read this letter from 
Aunt Nellie. 

L. R. (disregarding Aunt Nellie’s 
letter) : The big idea is to furnish water 
for agriculture, isn't it? 

G. A. C. (giving up idea of reading 
mail, and entering into conversation) : 
No, the ‘‘low dam,” the one that is be- 
ing built now, is intended chiefly to 
furnish power ; but people around there 
are hoping that when the low dam is 
completed, work will go on to make 
the low dam into a high one, which 
would impound water for irrigation. It 
looks sensible to me, for, after all, 
power is plentiful and cheap there now, 
but water for irrigation is needed. 
When that comes, they expect that 
thousands of families from burned-out 
sections of the Middle West will move 
out here and get a new start in life. 
Here they are assured of good climate, 
fine soil, plenty of water, and cheap 
transportation. It’s going to mean a lot 
to these settlers and a lot to business all 
over the West. Just think what it will 
mean.... 

L. R. (interrupting) : I see this town 
of Mason City is 100 per cent electri- 
fied. Is this where the men live who are 
working on the dam? 

G. A. C.: That’s where the contrac- 
tors and workers and their families 
live. The government men live in 
Engineer's Town, across the river. In 
Mason City there aren’t any chimneys 











on the houses! They're all heated by 
electricity. 

L. R. (trying to imagine what houses 
without chimneys look like): Is this 
Steamboat Rock? 

G. A. C. (unfolding big map) : Yes! 
You see, we drove out from Spokane 
to Almira here and then north to the 
dam site and across the river to Mason 
City. Then we came back down over 
this road past Steamboat Rock to where 
there will probably be a retaining dam 
some day, and on to Dry Falls State 
Park. This picture of Steamboat Rock 
(the one shown at top of page here) 
was taken on the way i the Coulee, 
several miles below the site of the 
dam. It’s really fascinating country! 

L. R.: If we go Pacific Coasting - 
to Glacier this summer, we could easily 
take the side trip over there, couldn't 
we? 

G. A. C.: Of course. And I think 
that somewhere in the magazine we 
should urge every SUNSET reader who 
is planning to vacation in Canada, 
Glacier National Park, or Yellowstone 
—or anywhere in the Northwest, for 
that matter—to visit Grand Coulee. 
They can get all sorts of maps, inter- 
esting pamphlets and information about 
Grand Coulee and all of the Inland 
Empire by writing to the Spokane 
Chamber of Commerce. 

{Both telephones ring. End of con- 
versation between G. A. C. and L. R.] 
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Highlights of Pontiac Quality 
for 1935 


Solid Steel “Turret-Top” Bodies by Fisher 
+ Triple-Sealed Hydraulic Brakes « 
Speedlined Styling « Completely 
Sealed Chassis « Silver-Alloy Bearing 
Engines « 10-Second Starting at Zero 
« Even Greater Economy + No Draft 
Ventilation - *Knee-Action «+ Lug- 


gage and Spare Tire Compartment. 
*On the Eight and De Luxe Six Models 
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'*List prices at Pontiac, Michigan, 
begin at $615 for the Six and 8730 
Sor the Eight (subject to change with- 
out notice). Standard group of 
accessories extra. Available on 
e G.M.A.C. Time Payments. 



















F YOU marveled with the rest of 
America that a car so beautiful as 

the 1935 Pontiac could be so low in 
price, your astonishment will double 
after a single ride. 

The Pontiac, you see, has a very 
special way of delivering its enormous 
power. The engine, whether a six or 
eight, never raises its voice above a 
whisper. But when you call for some- 
thing extra in performance you get an 
instant, smooth response that warms 
the heart of every devotee of motoring. 


PONTIAC MOTOR COMPANY, PONTIAC, MICHIGAN. 


NEW PONTIAC 
(7 aa: a 





What’s more, there’s a steady, close- 
to-the-road feeling about a Pontiac— 
a sense of stability, ruggedness and 
safety that comes only from ample 
weight, properly balanced, and all- 
around sturdy construction. 

Remember—Pontiac also provides 
the safety of the solid steel ““Turret- 
Top” Body by Fisher and triple-sealed 
hydraulic brakes. Remember that its 
quality ranks with the finest. Now you 
know why the word has spread that 
you can’t do better than a Pontiac. 


A General Motors Value 


615 THE MOST BEAUTIFUL THING ON WHEELS 









PHOTOGRAPH BY JOHN KABEL 


WHEN JUNE UNLOCKS THE MOUNTAINS 


V V ITH June come mountain twi- 


lights; strange tintings; subtle harmonies of 
light and shadow; vistas such as this of Grin- 
nell Lake in Glacier National Park. This 


lovely gray-green lake, fed by the tumbling cas- 
cade from Grinnell Glacier above, lies high in 
the heavens of the jagged Rocky Mountains, 
mirroring the shadows of a dozen purple peaks. 
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THES 


Irs an old urge which 
sends men up mountains. It’s been 
pricking them for centuries. Snow- 
shoes, snow glasses, and alpine rope 
methods were known in the 16th cen- 
tury. Even then hardy men uttered that 
familiar plaint: “Well, the top must be 
just over this next rise!’’ But only in the 
latter half of the last century were the prin- 
cipal peaks of the Pacific Coast vanquished ; 
and only very recently have many of these moun- 
tains been brought to Mahomet, so to speak, by im- 
proved highways, fine new trails, and the erection 


(often at the cost of great or of mountain shelters, 
e-off may be made. No 


more is the ozone above 6,000 feet to be breathed alone by 


from which that necessary early ta 


the Norman Clydes of the West. Nor does the old adage, 
‘All mountaineers have hair in their ears,” necessarily re- 
main true. 

There are some who scorn mountains of less than 9,000 
feet, who find no allurement in the ascent of a peak which 
does not involve rope work, ice axes, crampons, and a cer- 
tain hazard; and there are the “valley pounders” who are 
content to scale the granite steeps with their eyes only— 
who go yearly to the mountains without acquiring the yen 
to inscribe their names on the pages of a little book in a 
sardine can above the clouds. 

Somewhere in the happy in-between lies my choice. To 
know the thrill of reaching a 14,000-foot summit by crawl- 
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ing up a hitherto uncrawled ‘‘chimney’’ is 
surely a memorable satisfaction. To taste 
arctic sherbet concocted by the addition of a 
few squeezes of lemon to a tincupful of 
glacial snow is yet another. But if I 
never become a “ten-peaker” (ten 
peaks above 10,000 feet), I shall al- 
ways continue to climb the little 
ones and make attempts on the 
big ones. 
Suppose, however, we 
leave to the expert (or to 
the end of our season at least!) 
Rainier, the “God Mountain,” 
with her varicolored subalpine 
garden flowering between green 
forests below and glistening 
white glaciers above ; beckoning 
Whitney, from whose summit (the country’s loftiest height) 
one may descend between daybreak and sunset to Death 
Valley’s bottom (the country’s nethermost depth) ; queenly 
Shasta, smiling benignly down the valley; Baker, northern- 
most of the American Cascades, with her reminiscences of 
many a wild dash to her summit in those daring ‘Mount 
Baker Marathons” of 1911-13, when mountaineers were 
advertisers; and that human goats’ paradise, Jefferson, over- 
looking Warm Springs Indian Reservation—reckoned by 
many the hardest climb in Oregon. Beyond these famous, 
somewhat formidable mountains, the coast states boast many 








































worthy of the name and worth the exer- 
tion of ascent. 

For poaere the finest panorama of 
snow-covered peaks in all the United 
States, for the enviable sensation of 
standing in the real High Sierra, 13,050 
feet above the sea, clamber up Mount 
Dana. If you are not a clamberer (Dana 
is one of the least difficult of the first- 
ranking High Sierra peaks), be not 
ashamed to ride part of the way up— 
animals can get fairly close to the sum- 
mit — and the view will repay the 
struggle to you, if not to the mute 
beast which carries you! North and 
south stretches the rugged crest of the 
Sierra. Seven thousand feet below you, 
to the east, lies desolate Mono Lake, 
and, if the day be clear, beyond Mono, 
the snow-vested ranges of the Great 
Basin. To complete the alpine effect, 
gaze down the dizzy drop on the north 
side into Glacier Canyon to the spar- 
kling surface of a glacier. 

Nor must you climb each one of the 





13,050 feet from 
sea level. Leaving 
the Tioga Road at 
Dana Fork, which 
is about two miles 
from Tuolumne 
Meadows, abound- 
ing in fine camp 
sites, the trail takes 


you up Dana Fork - 


to the foot of the 
majestic mount. 
From here it climbs 
the pass between 
Mounts Dana and 
Gibbs (another 
climb for another 
day is Gibbs) and 
makes a gradual as- 
cent to the summit. 

Should your 
thoughts wander to 
the ancient mon- 
archs of the forest, 
and your feet to 
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Sequoia National Park, there stands 
Alta Peak, offering superb views and 
no serious obstacles to the climber. 
Stop your car and pitch your tent near 
Crescent Meadow (6,950 feet), two 
miles from Giant Forest, the park head- 
quarters ; or pound the trail nine 
miles to camp in Alta Meadow 
(9,000 feet), whence the allur- 
ing summit is but the traditional 
stone’s throw (a stone's throw, 
in this case, being a mile distant 
and 2,000 odd feet up.) An 
aneroid barometer, carried to 
the apex of Alta, would read 
11,211 feet above the sea -— 
which makes Alta a mere pigmy 
next to Grandfather Whitney 
(who rears his snowy head only 
20 miles away as the crow 
flies), but which, nevertheless, 
rewards the surmounter of Alta 
with an unrivaled panoramic 
view of the park area. 

“Climb de luxe’’ is what they 
call Lassen Peak (10,577 feet) 
in tough mountaineering circles. 
Ascend 1,990 feet on a good 
trail (departing from the park 
road) and you stand on the crater rim 
of the nearest approach to an active 
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volcano in the United States proper. 
“De luxe’ it may be, but here are com- 
bined the beauties of mountain scenery 
and the wonders of the Grand Canyon 
and of Yellowstone. Startling, unbeliev- 
able colors catch and hold the eye: in the 
distance, the immense purplish-brown 
ash heap which is Cinder Cone, the 
dark forbidding volcanic cliffs which 
are Chaos Crags, the two cool sap- 
phires which are Butte and Snag Lakes 
nestled in a setting of red and yellow 
lava beds. 

Turn to that closer marvel (it really 
deserves the side trip necessary for first- 
hand scrutiny), Bumpas Hell, where, 
into an inferno of bubbling, boiling, 
steaming geysers and sulphur springs, 
tumble and sizzle the melted snows 
from Lake Helen. Rich is Lassen’s west 
front in evidence of the continued ac- 
tion of sulphurous gases and steam 
within the crater; and on the north 
side, 800 feet below the summit, can 
be seen traces of the old crater. Lassen 
is a phenomenon without parallel in 
the West, worth far more to the lay- 
man as well as to the geologist, than 
the moderate 1,990-foot climb. 

To make the Mazama Club of Ore- 
gon, you must reach the summit of 
Hood (or some other “unridable,” 
glacier-clad peak) under your own 
steam, but to obtain a glorious close-up 
view of that mountain you have only 

to saunter up Lookout Moun- 
tain to the east. In the lovely 
Robin Hood Forest 
public camping ground 
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at Three Forks Ranger Station (3,550 
feet), which is on the Mount Hood 
Loop road, you spend the “night be- 
fore.’ Next day you hit the excellent 
Forest Service trail (steep but not difh- 
cult), which takes you in five miles to 
the 6,525-foot apex of Lookout. Should 
you never get nearer to snowy Hood, 
you will have had one of the finest 
views in all Oregon—the whole east 
face of Hood and the lesser, but no less 
beautiful, adjacent Cascade peaks. 

Although even the hairy-eared ones 
admit Hood is a major climb, the rou- 
tine ascent is not too arduous for us 
everyday people, if we are et 
equipped and guided. Accessibility by 
road; availability of accommodations 
(Cloud Cap Inn at the snowline, Para- 
dise Park, and a tent camp at the foot 
of Coe Glacier) ; the interesting Stadter 
Buried Forest above the present timber 
line; the sweeping view of three ranges, 
isolated buttes, sea-seeking rivers, laby- 
rinthine forests, and sparkling lakes— 
these are some of the faa in Hood’s 
popularity, not only as a favorite sky- 
line sentinel, but as a first-hand adven- 
ture. The best testimony that it is not 
a climb to be taken too lightly, how- 
ever, is the fact that when, in 1854, it 
was first conquered, “the Guardian of 
the Columbia” was believed to stand 
19,400 feet above the sea — a figure 
which government experts have since 
reduced by more than 8,000! 

For a northwest view of Hood, 
choose Mount Defiance (4,960 feet), 
and don’t let the name frighten you. 
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Buy your tickets to Herman Creek 
Ranger Station, whence proceed to 
Seven-mile Camp, and then up! Won- 
derful vistas of the Columbia and of. 
Wind Mountain are visible from the 
trail, as (alas! only figuratively) it car- 
ries you up about 3,000 feet to the sum- 
mit. At the look-out, you can sit and 
munch your chocolate as you contem- 
plate the superlative view of Hood's 
north face, that beautiful Washington 
pair—Mounts Adams and St. Helens— 
and, in the distance, glacial Rainier. 

If you still have the urge to climb, 
and have not had enough of Hood 
views, there is always Table Rock, a 
flat eminence which is part of a west- 
ern lateral spur of the Cascades. It is 
but a short drive from Oregon City to 
Molalla. From there the route rises to 
the confluence of Gawley Creek and the 
Molalla River, where you are basket- 
ferried across the river. (That, in it- 
self, is almost worth the trip!) Good 
camp sites are to be found on the 
Middle Fork, from which it is an 11- 
mile round-trip jaunt to the top of 
Table Rock (4,881 feet). To the north- 
east stands splendid Mount Hood and 
to the southeast, difficult Jefferson. 

One of the most rewarding minor 
climbs in Washington is graceful, 
double-crowned Mount Pilchuck — 
more an up-grade hike than a climb. Be- 
low the summit (5,334 feet) spreads 
a breath-taking panorama of the Monte 
Cristo country, Seattle, the Sound, the 
Olympics, and the Cascade Range. 
Drive from (Continued on page 56 
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Below, looking from the living room 
entrance down into the garden 
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as it appears from Tropical Street 
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. Abelia grandiflora . 
. Acacia latifolia 
. Bignonia venusta 
. Bougainvillea, Crimson Lake 
. Carica candamarcensis . 


. Cupressus sempervirens finsiaiinn ; 
. Daphne odora 

. Eugenia myrtifolia 
. Euonymus pulchellus 
. Gardenia florida 
. Grevillea robusta 
. Heteromeles arbutifolia 
. Hymenosporum flavum . 








SCALE IN 


COMMON NAME 


Glossy Abelia 
Acacia 


Flaming Trumpet 


Bougainvillea 
Papaya 


Moustain Mahogany 


Cestrum 
Italian Cypress 
Winter Daphne 

Eugenia 

Euonymus 
Cape Jasmine 
. Silk Oak 
Toyon 


. Hymenosporum 


16. 
17. 
18. 
19. 
20. 
21. 
22. 
23. 
24. 
25. 
26. 
27. 
28. 
29. 
30. 





BOTANIC NAME 


Ilex cornuta 

Tochroma lanceolata 
Kennedeya comptoniana 
Ligustrum nepalense . 
Myrtus com. compacta 
Pittosporum undulatum 
Plumbago capensis 
Prunus integrifolia 
Pyracantha angustifolia . 
Pyracantha formosana 
Quercus agrifolia . 

Thuja beverleyensis 
Tristania conferta 
Veronica imperialis 
Viburnum suspensum 
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IN BEVERLY HILLS 


EF OF MR. BARTON HEPBURN 


House Plan by Webber and Spaulding, 
Architects. Garden by Cook, Hall 
and Cornell, Landscape Architects 
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The sketch above, together 
with plan of second floor 
below, is self-explanatory 
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The sunny patio with its interest- 
ing walls offers complete seclusion 


Still another view showing relation- 
ship of house to outdoor living room 

















































Havine frankly arrived at the 
I-remember-when stage of life, I don’t 
hesitate to introduce these notes with 
the story of a sickeningly sentimental 
woman who years ago irritated most of 
the guests at a faculty party by asking 
each one what was his favorite bird. 
Like most of the others I rejoiced when 
a gloomy Englishman replied, “Roast 
duck.” So if Iam gushingly asked what 
is my favorite flower I am also tempted 
to say “‘whole wheat,” for I know I am 
expected to say, “Oh, of course it is the 
iris.” Now I don’t really care to commit 
myself further than to say that the tall 
bearded iris is the flower that interests 
me most in its season, just as the daf- 
fodil does in its time, a couple of 
months earlier. 

I am sorry if my eyes don’t fill with 
tears and my voice go husky when I 
think back to my childhood days when 
I first saw a fleur-de-lys. | believe my 
eyes did fill with tears soon after I first 
saw Iris versicolor, the swamp flag of 
the Atlantic Coast and presumably the 
flower-de-luce which drove Longfellow 
to poetry, but that was because I got 


Siena Blue 


MY EXPERIENCES 
GROWING AND BREEDING 


by SYDNEY B. MITCHELL 


my feet very wet going after it and a 
fond parent decided that warm appli- 
cations to the seat of my pants were 
called for at once. But it is not of these 
irises that I'm going to sing, but of the 
tall bearded ones from the north and 
east shores of the Mediterranean, plants 
which are perfectly adapted to Cali- 
fornia conditions because they come 
from similar climates of winter rain and 
summer drought. 

In 1908 I moved my iris collection 
from the relatively inhospitable climate 
of the Atlantic Coast to California and 
for another decade continued to add to 
it all the varieties, mostly garden forms, 
I could get in Europe or America. In 
those days the bearded iris meant to 
most gardeners just Iris germanica, blue 

urple, or Iris albicans, white, flags of 
March, and the even then wonderful 
series of later garden varieties in blue, 
red, purple, lavender, yellow, bronze, 
lilac, and blends of many colors were 
practically unknown. In the twentieth 
century several garden flowers have 
been greatly developed in the hands of 
man — the dahlia, the daffodil, the 
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IRISES 


gladiolus are examples — and the iris 
has perhaps been improved as much as 
any; so that today I grow no varieties 
in existence before the World War, 
and I know that dealers have continu- 
ally to discard older ones in favor of 
novelties of better form or habit, larger 
size or finer color. Since many of the 
greatest advances in iris breeding were 
made in California, preéminently by 
the late William Mohr and later by his 
followers, of whom I happen to be one, 
the story of my irises would hardly be 
complete without reference to the rais- 
ing of new varieties. Moreover, as I 
find even among my most learned 
friends an astonishing ignorance of 
how flowers are improved, this seems 
a good opportunity to discuss the facts 
of life in the iris family. 

Like many of our most popular 
garden plants, the bearded iris is a 
hardy perennial, persisting from year 
to year, and if it escapes disease and 
disaster, living indefinitely in the terms 
of our short lives. Any particular variety 
may be increased by division of the 
thick, fleshly rhizomes, and every piece 



















from the original plant will continue to 
be just like it in color, form, and habit. 
I have frequently been told that an iris 
in some garden has reverted, usually to 
the common purple blue or the white 
species referred to earlier. This 
simply isn’t true, because the 
fine garden varieties of today 
were not derived from either of 
these. The probable explanation 
is that somehow either a small 
piece of a rhizome was left in 
the bed or got there by accident 
and eventually, because of its 
vigor, grew up to flowering size 
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rs among its choicer fellows. I 

as can further say I have never 

es known any division of an iris 

i, to sport or to revert to either of 

ae its parents. It is this capacity to 

ot remain “true” which makes an 

-E improvement in the race so im- 

le ortant, for it is one which can j 
e € perpetuated. ' 
y To obtain a new or improved 
Ss form in the bearded irises, re- i 
"s course must always be made to ; 
€ seed, which is sometimes pro- ' 
- duced naturally by self Sestilina 

I tion or the assistance of insects, 

1 but in systematic plant breeding is the 

f result of artificial pollenization. A seed, 

; like an animal, is the result of a union 






The Varieties Pictured Are From 
Well-Known Western Iris Growers 


write-up of my endeavors in plant 
breeding. 

Actually the process of crossing an 
iris, or indeed many other flowers, is 
very simple. Irises, like most flowers, 
have both the male and female elements 
in each flower, so they can become 
either seed bearers or pollen parents. 
The stigma, the female part wil x fer- 
tilization, is simply the top of a tube 
at the bottom of which is the ovary or 
unfertilized seed pod. Some flowers 
have only a single stigma; the iris has 
three. The male parts are the anthers, 
little stems covered on their upper half 
with the powdery pollen which does 
the actual fertilizing. The crossing op- 
eration is merely to place on the lips of 
the stigmas pollen from the anthers. 
This I find is most easily done by rub- 
bing pollen onto the stigma while 
holding the anther in a small pair of 
tweezers. 

In actual practice I always remove 
the anthers from the flower I propose 
Sierra Blue is a deep _ to fertilize so as to prevent self or acci- 
azure; Neon (very dental fecundation. Pollen must be dry 
popular) is light brown _to be effective. The pollen grains grow 
and gold; Lady Para- down the stigmatic tube, reach the 
mount is soft yellow. ovary, fertilize the seeds there, and in 
Olive White and El- due time a pod is produced which may 
eanor Roosevelt are contain a varying number of seeds, 
interesting in that they from one to sixty or more. When in 
bloom twice a year late summer the pods turn yellow the 
in certain locatities seeds, then (Continued on page 23 


of male and female 
and possesses the 

ossibility of com- 
acnathachaiatian 
istics of its parents 
in infinite variation. 
Much foolishness 
has been written of 
plant breeding and 
breeders. Journalists 
so love to call its 
most innocent and 
elementary practi- 
tioners “plant wiz- 
ards’’ that even I 
had to beg a local 
newspaper reporter 
to abstain from ap- 
plying that term to 
me. But he got his 
revenge by calling 
me a ‘‘savant’”’ in his 
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InrerestED as I am in 
all hobbies, there is a double fascina- 
tion for me in collections of items 
that are valuable and significant in 
and for themselves, and at the same 
time are associated with the early 
history of this western country of 
ours. I now bring you exactly that 
sort of collection—Early American 
glass that would be notable and 
worth owning anywhere, but that 
is twice as exciting in this case be- 
cause it was collected in the West 
and is made up almost entirely of 
items brought here in years gone by 
and used here to beautify homes, 
grace tables, dignify crude cabinets 
and home-made corner cupboards, by 
women of the '40’s to the "70's. 

There are, in fact, two collections 
to note this month: that of Mrs. Ger- 
trude Austin Lenz and that of Mrs. 
Charles Graves, both of Seattle. I sup- 
pose it has been easier to find and ac- 
cumulate the priceless treasures of 


Mrs. Lenz and a Few of Her 516 Pieces 


OLD 





GLASS 


Wilbur Hall, Hobbies Editor, 
Goes to Seattle Cupboards for 


early glass in the Pacific Northwest 
than farther south, because Seattle 
was not founded until the middle of 
the last century, and thus fewer years 
have intervened during which it was 
possible for glass to get itself broken. 
However that may be, both of these 
friends of mine have noteworthy col- 
lections that might well be envied by 
a glass lover in Philadelphia or Bos- 
ton, in Baltimore or Atlanta. 

This is not the place to air my own 
ignorance or to report the expert 
knowledge of Mrs. Lenz and Mrs. 
Graves of Early American glass—its 
history, beauty, value, or nomencla- 
ture; glass is an abstruse subject and 
the person who becomes a connois- 
seur of and authority on any sort of 
collectors’ glass must not only have 
theoretical knowledge and practical 
experience, but must develop some- 
how a sort of sixth sense, or an acute 
sharpening of the five normal facul- 
ties to judge it, place it, name it, tell 





This Fascinating Story 


the false or fake from the true, and— 
what is most interesting and thrilling 
about it all—to “Sherlock Holmes” 
it and tell its source and date and 
something of its history. 

I must say this much of the busi- 
ness: My two Seattle friends point 
out that the chief interest glass has 
for them is that their collections are 
made up of truly native art, an art 
that reached a very high peak in New 
England from as early as 1750 to as 
late as 1890, at about which time the 
Sandwich glass works were closed. 
Like our early furniture, like our Cur- 
rier and Ives prints, in fact, like out 
California lithographs of the ‘50's, 
Early American glass is not only rep- 
resentative, but it is beautiful, it is of 
sound design, it is art adapted to a 
utilitarian purpose, and is definitely 
a contribution to the world’s pageant 
of beauty. 

Mrs. Lenz had, when I last heard, 
516 pieces, (Continued on page 61 
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Lwin Pouguets 


JUNE brings such a wealth of flowers that 
bouquets are likely to come, as they did here, in pairs. 
The identical vases of brilliant turquoise blue porcelain 
are placed Chinese fashion on different levels. The flowers 
are pink, blue, and blue-violet petunias; salmon and ce- 
rise verbenas; clusters of flippant marguerites; a few fra- 
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OF THE MONTH 


grant garden pinks; and the lacy foliage and quaint pink 
blossoms from the new shrub, chamalaceum. These form 
the basis of the bouquets. The ethereal effect comes from 
sprigs of common wild mustard gone to seed, each little 
seed shell catching and reflecting the light, and spread- 
ing a shimmering halo over all. — CLarE CRONENWETT 











| HAD TO LEARN ABOUT 


HIGH ALTITUDE GARDENING 


by MAUD CHEGWIDDEN, F. R. H. S. 


Twenty years ago I came 
to Utah from England, that country 
of gardens, and when I married and 
became possessed of a home of my 
own, with more than an acre of 
ground, of course I wanted the kind 
of garden that my childhood had 
known. 

I wanted mighty oak trees, and 
rhododendrons, and Gloire de Dijon 
roses climbing up my cottage walls. 
I wanted ferns with bluebells peep- 
ing through them, as they did in the 
wood each spring when I was a little 
girl. I wanted everything, in short, 
which went to make a three-century- 
old English garden, bathed in gentle 
rain practically every day, here among 
theRocky Mountains, 5,000feet above 
sea level, in a desert climate, and on 
soil which had more than a suspicion 
of alkali. 

I borrowed all the books on gar- 
dening from the public library and 
avidly read them. If they weren't 
written by Englishmen in England, 
they were penned in the eastern 
United States according to conditions 
there, which are far different from 
ours in Utah. Ah me, what a trust- 
ing soul I was! I believed everything 
I read and went without coats, shoes, 
hats, and ice cream sodas to buy 
plants which froze the first winter, 
or which required acid soil, or which 


frizzled to death in the dry heat of 
summer. 

It was a far cry, I found, from the 
gardens I had known as a child in 
England to the one I was struggling 
to make in the Rockies, where sum- 
mer temperatures go above 100 and 
winter ones reach 20 below. It was 
heart-breaking, waiting day after day 
for rain in summer when none came. 
The sun beat down mercilessly and 
the little plants gave up the ghost, 
before I learned that my garden must 
be arranged so it could be irrigated 
regularly. 

Experience has been my teacher, 
and now after 15 years of trying to 
make a garden I have learned which 
plants like my soil and climate and 
which do not; although my spirit of 
adventure still leads me to be rash 
occasionally and try a new plant 
which may, or mostly may not, de- 
cide to feel at home in this inter- 
mountain terrain. 

I have found that one may havea 
charming garden with water avail- 
able only once in eight days. This 
water comes from a Utah lake, a 
fresh water body (who hasn’t heard 
of our Great Salt Lake?) fed by the 
mountain snows, carried along canals 
first large, then small, to our own 
piece of land. The stream is mine for 
one and a half hours, and in that time 














I must flood a large lawn and run the 
water down furrows among the an- 
nuals, perennials, shrubs, and roses. 

Then, as soon thereafter as the 
ground may be worked (usually two 
or three days in my heavy soil), the 
cultivator must be taken from the 
tool shed and pushed along each fur- 
row, to break up the caking soil and 
to phe the loose upper layer which 
will help to conserve the moisture at 
the roots of the plants, where it is 
needed. The hoe also assists in this 
task. By cultivation, this eight-day 
water turn is sufficient for all needs, 
in spite of the fact that a hot sun 
shines all day long. Even the lawn is 
kept green, although city dwellers 
who have piped water insist on sprin- 
kling their lawns every day. 

Roses, I found, did exceptionally 
well in my clay soil and seemed to 
revel in the dry, sunny summers, so I 
went in for roses in as large a way as 
my finances permitted. I knew from 
past experience that I must relinquish 
my dreams of Gloire de Dijon, but 
starting with the ubiquitous Crimson 
Rambler and Dorothy Perkins, Iadded 
to my stock of climbers Silver Moon, 
Mary Wallace, Paul’s Scarlet, Paul's 
Lemon Pillar, American Pillar, and 
so on. I bought hybrid perpetuals and 
hybrid teas, noisettes and musks, 
sweet briars and rugosas, and as many 
species as I could find. 

For many winters I slavishly fol- 
lowed rules in garden books I read, 
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which described how you must hill 
up your roses each winter and fill the 
intervening spaces with old manure 
or litter. 1 was terrified lest my hy- 
brid teas catch cold. I never rubbed 
the ice off the bedroom window on a 
winter morning without feeling a 
heartache for those poor roses. Then 
one year a heavy snowfall came early, 
before I had hilled up the roses, and 
that snow didn't melt, as I thought 
it would, in a few days, but stayed 
there all winter long, more being 
added from time to time. 

Poor roses! mentally I bade them 
a fond farewell. But I was to learn 
from this experience that old Mother 
Nature herself provides us with a 
winter blanket here, with 18 inches 
or more of snow, which is all the pro- 
tection most roses need. I have never 
hilied up a rose since and I don’t in- 
tend to. If one or two give up the 
ghost in unusually hard winters— 
well, the nurserymen get the benefit! 

I have found that few, if any, of 
the broad-leaved evergreens thrive 
here. Be it the alkali soil or the hot 
summers or whatever, they will live 
maybe a couple of years and then ex- 








pire in utter discouragement. Two 
exceptions are the pyracantha and 
mahonia, which will flourish in Utah 
gardens. 

But the lovely coniferous ever- 
greens, how they grow and cheer us 
every winter! Most of the junipers 
love this place—in fact, many are 
native; and the spruces, especially 
our state tree, the blue spruce; and 
pines and firs. These are the backbone 
of the garden when everything is 
snow covered, and give us the green- 
ery which we cannot have from holly 
or laurel or rhododendron. 

I have found that there is a wealth 
of flowering shrubbery on which the 
Rocky Mountain gardener may de- 
pend for garden effect. Lilacs in Utah 
are really superb; flowering almond, 
Japanese quince, Spirea vanhoutte (often 
called bridal wreath), Spirea prunifolia 
(the true bridal wreath), forsythia, 
bush honeysuckles, elderberries, many 
of the viburnums, snowberry and its 
cousin, coralberry, all flourish with 
me like the proverbial green bay tree 
and give no trouble whatever. 

But I have discovered that Califor- 
nia privet is not the hedge plant for 
us, killing back in severe winters, a 
thing which Amur River privet or 
Regel’s privet never does. Also, after 
trying with all the wiles at my com- 
mand to make Spirea Anthony Waterer, 
weigela, pink flowering dogwood, 
Magnolia soulangeana, and some 
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others, feel at home in my garden, I 
have decided to ignore them. “It is 
hard for thee to kick against the 
pricks” is just as applicable to pres- 
ent day gardeners in Utah as it was 
to Saul of Tarsus. 

Many annuals, I have found, be- 
come practically permanent in this 
climate through their habit of self 
sowing, and if these little seedlings 
pop up in places where they are not 
wanted, it is an easy matter to trans- 
fer them to correct places. Larkspur, 
bachelor buttons, cosmos, calendula, 
sweet alyssum, portulaca, small- 
flowered petunias, and many others 
grow almost forever from the first 
package of seed. But while annual 
poppies like crinoline ladies in silken 
skirts, and gay California poppies, 
also, come voluntarily, they cannot 
be moved but must bloom where they 
germinate. 

If seeds of all of these annuals be 
thrown among the borders in late 
November or early December, they 
will bloom sooner the following year 
and make stronger plants than do 
spring-sown seeds. 

I have decided that a large part of 
every garden in this locality should 
be made into lily pool and rock gar- 
den. The pool, because the sight of 
water placidly mirroring the azure 
sky in midsummer lowers your bod- 
ily temperature through some strange 
means and also saves you from going 
mad when the temperature is over 
100; and the rock garden because, sit- 
uated as we are among Mother Na- 
ture’s own rock gardens, such a thing 
is not incongruous and is entirely in 
keeping with the mountain scenery 

limpsed from every Utah garden. 

Pools call for no weeding, which is 
certainly a recommendation; although 
if you are rash enough to plant bul- 
rushes or arrowhead in the earth of 
the pool, unconfined in boxes, you 
may be weeding them out for the rest 
of your natural life. The water lilies, 
provided only hardy sorts are pur- 
chased, will endure the winter out- 
doors if the pool is not drained. Fear- 
ful gardeners may cover the pool. 

I have found that rock gardens in 
Utah are so easy to make in a natural 
manner, if we will only go to the 
hills and learn of them. And I have 
also learned that we have a marvel- 
ous assortment of native Alpine plants 
which are bound to grow and flower 
well in these rock gardens. 

Finally, I have learned that it is 
better not to try to make an English 
garden, nor an Italian garden, nor a 
French garden, here in Utah, with its 
climate, position, and soil so individ- 
ual, but to strive to make a garden 
suited to the mountains: a Utah gar- 
den, blending with the surrounding 
scenery, using whenever possible the 
wealth of native plant material. 
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Prrversety enough, I coveted a 
naturalistic rock garden with a minia- 
ture waterfall on the back of my lot, 
which was perfectly level. You see I 
wanted to fashion a bit of natural up- 
and-down woodland scenery in my flat 
back yard. 

The prime necessity was, of course, 
elevation, which I set about creating to 
order. About 90 feet back from, and 
parallel with, the sidewalk, I built a 
concrete storehouse for winter vege- 
tables, measuring 13 feet long, 8 feet 
wide, and 6 feet high. 

Next came a concrete retaining wall 
to extend from a rear corner of the 
storehouse curving inward about 14 
feet, and a similar wall to extend from 
the opposite front corner of the house 
about 10 feet. The latter I finished off 
to resemble a large, irregular rock. For 
the necessary bank of earth, I exca- 
vated an area 25 by 60 feet running 
between the sidewalk and a line 20 feet 
in front of the storehouse. Thus, when 
the earth was removed, I had not only 
my earth bank elevation, but also the 
beginning of a “swanky” sunken lawn. 
Later, a layer of rich earth surface was 
applied to it, and a grass seeding com- 
pleted this portion of the garden. 





The sunken lawn lies at the side of 
our house, and between it and the 
building are three large, irregular 
cherry trees, and facing them on the 
opposite side of the sunken lawn are a 
blue cypress, a mountain ash, and a 
fourth cherry. For the sloping banks of 
the sunken lawn, then, I gathered a 
suitable array of rocks of different sizes 
and shapes, which I placed in a natural 
and irregular manner running up the 
slopes and around the trees at the sides. 

The portion of the rockery illustrated 
above is the focal point of the garden 
(which actually covers a large and 
rambling area). Before banking the 
earth here, I constructed a concrete 
form for a small grotto, and below it a 
concrete conduit in imitation of a 
water-worn gorge. This was to be my 
waterfall. At the bottom of the cascade 
I arranged a small basin from which 
the water spills into a runaway among 
the boulders and finally slides down the 
face of a worn rock into the main pool. 

In one corner of the storehouse I in- 
stalled a one-half-horsepower electric 
motor and centrifugal pump, which 
circulate the water in and out through 
a one-inch pipe from the pump into a 
hidden concrete trough at the head of 
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the waterfall. Thus am I assured what, 
according to the Moors, was requisite to 
beauty, serenity, and philosopy — a 
garden perpetually animated by the 
sound of running water! 

Rocks, earth, and shrub plantings 
conceal the storehouse entirely, except 
for the entrance at one end. 

For some of the excavation, rock- 
gathering, and pouring of the concrete, 
I had the assistance of valuable team- 
workers. Otherwise, the rockery is my 
own work. 

Among the rocks on the banks of 
the sunken lawn, and beside my arti- 
ficial woodland creek, I planted a 
variety of small trees and shrubs, and 
plants similar to those seen in the pic- 
ture above. To the various suitable 
mosses and sedums, I added flowering 
plants and shrubs—among them some 
of the hardier Japanese azaleas. Then 
in appropriate spots, with an eye to 
color, I put in limited plantings of an- 
nuals, such as salvia, petunias, gera- 
niums, pansies, dwarf zinnias, and mari- 
golds, which add seasonal bits of 
brightness to the garden. As will be 
noted, pond lilies in the pools add 
their own incomparable charm to the 
scene. — BEN E. KEENEY. 












rather resembling dark amber beads, 
should be harvested. They may be sown 
immediately or at any time before cold 
weather sets in. May I add that this 
seed bearing or crossing in no way af- 
fects the original plant, which will con- 
tinue to be as it has been. All variation 
will come from the seeds, in which will 
be combined, as in children, in varying 
ways the characteristics of their parents 
and even of more remote ancestors. 
Even a variety fertilized with its own 
oo will rarely reproduce itself true, 

ecause, unless it is a real species (that 
is, a wild stable form), it already pos- 
sesses the potentialities of variation 
from its mixed parentage. 

The seed germinates in early spring, 
and about the first of May I plant out 
my young seedlings in rows, to be 
watered and cultivated all their first 
summer. A proportion will flower the 
following spring, but under average 
conditions many will not bloom until 
the second year after germinating. 
These seedlings, if from good crosses, 
will provide a considerable range of 
variety, many quite attractive in them- 
selves but most of them no improve- 
ment on existing named varieties. Oc- 
casionally, say once in a thousand seed- 
lings, will appear one which is an ob- 
vious advance even to critical judges 
who know the named varieties very 
well. This single plant is then segre- 
gated and gradually increased by di- 
vision of the rhizomes until enough 
plants, all of which will be just like 
the original seedling, are available for 
naming and introduction. 

This raising of cross-bred seedlings 
is a perfectly good game for the amateur 
of any particular flower, but the be- 
ginner should beware of naming for 
introduction anything not considered 
superior by experts. Tender-hearted 
and beauty-loving women are often 
shocked at the ruthlessness with which 
the experienced breeder discards all but 
the very best, in which connection it is 
noticeable that most improved plants 
have been raised by men who have be- 
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MY EXPERIENCES IN GROWING IRISES 


(Continued from page 17) 


come hard-boiled in considering even 
their own products. Most women seem 
to carry over into plant breeding too 
great charity and consideration for 
weaknesses, too great a search for the 
redeeming qualities rather than a fa- 
natical feeling for perfection. The best 
woman iris breeder I know is unmar- 
ried. Lest I have made plant breeding 
seem too easy, let me add that success 
rarely comes without some slight knowl- 
edge of plant genetics, careful records 
of parentage carried over several gen- 
erations, and a certain degree of intui- 
tion and of imagination in the selection 
of parents. 

I have written here and elsewhere so 
often of the growing and use of bearded 
irises, that I shall now attempt to be 
very brief. In California, and along the 
coast in Washington and Oregon, mov- 
ing of these plants can be done almost 
any time, but is preferably performed 
from late May, after they have flowered, 
to November, when colder weather and 
rains set in. It is best to make clumps of 
several rhizomes of a variety, set a foot 
apart, than to move a mass of rhizomes 
undisturbed. Never bury the rhizome 
deeply, just cover it with soil. Always 
plant in full sun if possible and never 
in full shade. These irises are very 
drought-resistant, and where summers 
are cool need watering only the first 
year, but in warm gardens they will ap- 
preciate a thorough 
soaking once a month 
in the dry season. As 
the rhizomes grow 
crowded, either 
thin them out or, 
better still, replant 
in new soil; there 
is no general rule 























for how often this should be done, as 
different varieties multiply at different 
rates, and under good cultivation in- 
crease is faster than in poor, hungry 
soil. 

As compared with human beings or 
even many other plants, these irises are 
singularly free from disease. In very 
early spring in certain seasons the new 
foliage is disfigured by a leaf spot which 
somewhat weakens the plants but never 
seriously injures or kills them. Spray- 
ing with Bordeaux mixture, winter 
strength, at intervals of two weeks 
while the foliage is being made, will 
keep this down better than anything 
else I know. Iris root rot is little evident 
in our relatively dry, sunny gardens, 
usually coming where drainage is poor 
and weather warm and muggy. The 
remedy is to remove all affected parts 
and let in the sunshine. In the case of 
expensive novelties, to save all the 
stock, the rhizome, after the removal 
of affected parts, may be dusted with 
cuprojabonite or bathed in a rose-red 
solution of potassium permanganate. 

So much for these easy, drought-re- 
sistant irises. Nobody but myself knows 
how hard it has been for me to say so 
little about these finest of hardy peren- 
nials for our gardens. Of the numerous 
other kinds of irises grown in mine | 
will write at another time. 


Eleanor Aurelea Scott suggests a 
"junk" garden for that old adobe 
hillside. The 
mound and covered with good soil, 
provides good drainage for the 
Rocks add interest 


“junk, piled in a 


succulents. 
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EF there were one piece of advice that 
I might pass along to every young home- 
maker in the land, it would be this: 
Don’t make hard work of housekeep- 
ing. It is work, of course, to keep any 
house in good order and 
to serve good food attrac- 
tively; but so is it work 
to practice on the piano 
(as the young music 
student next door is doing 
as I write); or 
to give a speech ; 
or to write a 
story Or an ar- 
ticle or even a 
poem; orto 
swim or play 
tennis, for that 
matter. When 
an artist or a 
writer or a ten- 
nis player 
“‘makes hard 
work” of what 
he is doing, then 
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the job or the game passes out of the 
field of artistic endeavor into that of 
unskilled labor. So it is with house- 
keeping, which is the work side of 
homemaking. 

It’s easy enough, of course, to say 
“Don’t.” But where, you ask, can you 
start in making housekeeping an easy 
task? 

As usual, the place to start is in your 
own mind! Put on a fresh attitude as 
you put on a fresh house dress and 
fresh lipstick (the lipstick and the 
frock will help the attitude, you 
know!), and sit down with pencil and 
paper to do a little constructive think- 
ing and planning. Don’t wait until the 
end of the day, when you are tired from 
the usual mixture of home and social 
and club duties, but take time off to do 
your thinking in the morning when 
you are fresh and rested. 

You may be a very new housekeeper, 
who still looks on her kitchen things as 
so many fascinating toys with which 
she plays at (Continued on page 41 
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: Only a bacon unusually 


could be so popular for babies! 


Try Swift’s Premium; see how mild 


it is... yet how rich in flavor! 


<n probably know, mildness is 
specially important in the bacon 
given to children. More mothers buy 
Swift’s Premium thanany otherbrand. 

Mildness plus rich flavor is impor- 
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STRAWBERRY PANCAKES— 

a new Martha Logan recipe 
Sift together 2 thsps. powdered sugar, V4 tsp. 
salt and 1 cup sifted cake flour. Beat 3 eggs 
until light, add 34 cup milk and mix with 
dry ingredients. Add 5 thsps. melted butter 
and cover a large skillet or griddle with the 
mixture, spread thin. Brown on both sides. 
Heap with crushed, sweetened strawberries, 
roll, and sprinkle with powdered sugar. 
Serve with Swift's Premium Bacon. 











To be sure you are 
getting Swift's 
Premium, the only 
Ovenized bacon, 
look for identifying 
marks on aac 9 
and for the word 
SWIFT in brown 
dots down the side of 
the whole piece. 


Copr. 1935 
by Swift & Company 
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tant to everyone. That's why Swift's 
Premium is the largest-selling bacon 
in the world. 

Swift's Premium gets its excep- 
tional mildness from the famous 
Premium cure. Its wonderful richness 
of flavor comes from Ovenizing. This 
exclusive way of smoking bacon, in 


ovens, imparts a delectable sweet smoke 
taste you get in no other bacon. 

Try it, try Swift’s Premium Bacon 
for breakfast tomorrow. There’s a 
new enjoyment awaiting all your 
family in its unique blend of mild- 
ness with sweet smoke flavor. Swift 
& Company, Purveyors of Fine Foods. 














































A stone frame built around 
anold kitchen range makes 
a good outdoor stove 


Take a pressure cooker or 
fireless to your mountain 
cabin for cooking comfort 


Dutch oven cookery is also 
popular among Sunset 
campers at every altitude 


The Colorado Agricultural 
College at Ft. Collins has 
published a bulletin on 
high altitude baking 


SEV ERAL years ago we built a sum- 
mer cabin in the Sierra at an elevation 
of 5,200 feet. I knew vaguely that al- 
titude affected the cooking time of 
beans and certain other vegetables, 
but I was unprepared for the effect it 
had on cakes. 

My first cakes, made from my sea- 
level recipes, were sad failures. They 
bubbled ix a while like puddings, 
then settled disconsolately in the mid- 
dle,leaving a hard, sugary rim around 
the edge of the pan. 

I inquired of other cabin dwellers 
what they did to make their cakes 
normal. Most of them said, “Add 
more flour.” When I did that I had 
cakesthatstayed up, but weredoughy, 
like sweetened bread. Then I read that 
in higher altitudes the air pressure 
was lower, so less baking powder was 
needed. After much experimenting, 
I worked out a general rule for my 
butter cakes at this altitude, and also 
found among my recipes a dark cake 
and a gingerbread that needed no 
change to be successful here. Anyone 
using these measurements can adapt 
them to a lower or higher altitude by 


HIGH ALTITUDE 





COOKING 


by MRS. E. C. GAGE 


Silver Pine Cabin, Chester, California 





adding to or reducing the 
amount of butter, sugar, and 
baking powder, as I find these 
three are the governing agents. 

So many people who come 
up here to camp have the same 
struggle that I had, and have 
asked me for my recipes, that 
a good many Sunset readers 
may likewise be interested in 
them. 

For white butter cake select 
one that is not very rich. Then 
for each vsaponaial of baking 
powder called for, use only 
34 of a teaspoonful. For each 
cupful of sugar, use 74 of a 
cupful instead, and about % 
less butter than the recipe 
calls for. I find the following 
cake recipe very good for 
either layers or cup cakes: 


PLAIN CAKE 


% cupful of shortening 
¥% cupful of sugar 

1 egg, well beaten (not separated) 

1 cupful of milk 

2 cupfuls of flour (sifted before measuring) 

21% level teaspoonfuls of baking powder 
Pinch of salt 
1 teaspoonful of vanilla 


Proceed as for any butter cake. I 
find that by using butter, or part but- 
ter, in greasing my pans, the cake 
acquires a richer flavor, which makes 
up for the small amount of shortening. 

Since boiled frostings are hard to 
make at this elevation, I use uncooked 
butter fillings and icings. A stand-by 
recipe that allowscountless variations 
by using different flavors and adding 
chopped nuts or nuts and raisins or 
cocoanut is 


BUTTER FROSTING AND FILLING 


Melt 3 tablespoonfuls of butter in 
3 tablespoonfuls of hot milk (or wa- 
ter or coffee or orange and lemon juice 
according to the flavor wanted). Add 
a pinch of salt, and beat in sifted 
powdered sugar until just stiff enough 
not torun off thecake, as this thickens 
very fast as it cools. 


When unexpected company comes 
(which is often in a summer cabin!), 
try this quick, never failing 


GINGERBREAD 


1% cupful of sugar 

¥% (scant) cml of shortening 

1 egg (not separated) 

1 cupful of dark molasses 

1 scant teaspoonful of soda dissolved in 

1 cupful of boiling water or coffee 

2 slightly ta cupfuls of sifted flour 

1 teaspoonful each of ginger, allspice, and 

cinnamon 

Cream sugar and shortening to- 
gether, add beaten egg, molasses and 
liquid. Sift flour and spices, and add 
to first mixture, beating well. Bake 
in a shallow sheet pan or cup cake 
or layer pans, in moderately slow 
oven (350°). Best served hot. 

Walnut wafers are popular in our 
camp, and easy to make. 


WALNUT WAFERS 


1 cupful of dark brown sugar 

2 eggs, beaten together 

3 rounded tablespoonfuls of unsifted flour 

% er of salt 

1 cuptul of chopped nuts 

Mix in order given. Butter the pan 
well and drop about 1 level teaspoon- 
ful for each cookie, about 2 inches 
apart in the pan. Bake carefully, in a 
slow oven (350°). I generally start 
them at the bottom of the oven, then 
finish browning them on the upper 
shelf. These wafers must be taken 
from the om while hot. They are 
crisp and thin and buttery. 

I have an old one-well fireless 
cooker that is worth its weight in 
gold up here where even carrots take 
twice the normal length of time to 
cook. I heat the stones on my stove 
while breakfast cooks, starting my 
beans or stew or pot roast while I do 
my dishes. By the time the dishes are 
done my dinner is ready for the fire- 
less, and I am saved hours of watch- 
ing and bother. We can put this 
cooker in our car and often with one 
heated stone we keep macaroni and 
cheese, baked beans, or other picnic 
dish hot until we are ready ie it. 
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When Children Show these Signs: 


Remember: le worth of Oatmeal 
equals 3 cakes of fresh yeast 


in precious nerve-nourishing Vitamin B 








=== QUAKER OATS 
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OURISHES 


»EIDGETY NERVES" 


NATURALLY* 


STIMULATES 
APPETITES” 











* The 3-purpose Vitamin that 
nourishes the nerves; tones up 
the system; stimulates appetite 
when diets lack this element. 


HIS message is so important because 
every mother runs into these three 
problems! 

For nearly every child at some time shows 
these vexing symptoms—nervous irritability, 
poor appetite, system out of order. When 
they do, they can’t go ahead. They get un- 
der-nourished, lose weight. 


Now we know why 


Doctors say that one or more of these symp- 
toms develop when diets lack one vital thing 
—the precious 3-purpose Vitamin B, stored 
in Quaker Oats. 


Make this 2-weeks’ test 


Start at once to give your family the amaz- 
ing benefits of a Quaker Oats breakfast. 
Quick Quaker cooks done in 2/4 minutes. It 
is amazingly simple to prepare—and won- 
derfully good to eat. If you buy thin, flavor- 
less oats, your oatmeal may be insipid and 
flat. Quaker, even in a drought year, selects 
only the plumpest, meatiest oats; then 
roasts them, by a special process, through 
ten different ovens. You tell the difference 
the minute you taste Quaker! So much 
more luscious and appetizing! Moreover, 
Quaker is the only oatmeal enriched with 
the Sunshine Vitamin D by the famous 
Steenbock process of.the University of Wis- 
consin. Remember the name—Quaker Oats, 
and start serving it tomorrow morning. 





Tear Out and Mail for 


Gift Oven Thermometer 


... No guesswork with this Roch- 
ester oven thermometer. Shows 
complete range of temperatures for pastries, 
meats, fish, etc. Sent with list of cooking 
temperatures ... Send one Quaker Oats 
trademark and 10c to cover packing and 
postage. Offer expires July 15, 1935. 


THE QUAKER OATS CO., San Francisco, 
Dept. 0-1-1 





Name ee 
6382 


Address __ ihpiesiedeats 














and good for you 
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Fricaggee a plum chicken 
until very tender ~~~ 
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Add chicken broth to cocked 


rice in a casserole + «<7 
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Cover and bake slowly, 
adding more roth 


{rom time to time + 









































From bones and cut an 
Small piece? ~~ ~~ ~~ 











































Combine with baked and 


cooled Trice ~nwrwr~~” 





















the Kitchen | 


FRENCH DIPPED CHICKEN SANDWICHES 
CIllustrated on these pages) 





DIFFERENT—AND GRAND! 
Grated Carrot and Stuffed 


These fried sandwiches were originated by a 
cook who held forth in our kitchen when I was 


i xceedingly popular in Prune Salad 
. child, and have been ‘’ ’ or Per *French Dipped Chicken 
the family circle ever since. Pl ve 


“ : : ee *Strawberries in Sponge Cups 
Fricassee a plump chicken in the usual man cme 


ner, until it is very tender. If it is not very fat, 
add butter to the broth while it is slowly cooking. Put into a casserole 2 
to 3 cupfuls of cooked rice, with enough of the chicken broth to cover it. 
Cover closely and bake in a moderate oven, adding more broth from time 
to time as it is absorbed by the rice. Continue until the rice is richly flavored 
and of a bright butter color. Cool and combine with the chicken, which has 
been cut in small pieces. Add 3 hard-cooked eggs, chopped; 2 or 3 canned 
pimientos, chopped; and if desired, 14 cupful of walnuts. A few chopped 
mushrooms may be added also if desired. Season to taste, and spread on 
buttered slices of bread (cut half an inch thick), making sandwiches. Cut 
each sandwich in halves, dip in beaten-egg-and-milk as for French toast, 
drain briefly, and brown lightly in hot butter or bacon fat, turning carefully 
with a pancake turner. Remove to a hot platter and serve at once accom- 
panied by good, rich gravy made by thickening the remaining chicken 
broth with flour paste.—H. J. H., San Francisco, California. 











SATSUMA RASPBERRY JAM 


6 cupfuls of Satsuma plums, pitted but not peeled 2 baskets of red raspberries 


6 cupfuls of sugar 
Grind the plums and cook with the berries for 20 minutes before adding 
sugar, then continue cooking until of desired consistency. Seal in small jars. 
—Mrs. M. W. P., San Gabriel, California. 


BAKED PORK CHOPS WITH WILD RICE 





FOR A COOL EVENING 


Fruit Salad Crackers 
*Baked Pork Chops with 
Wild Rice 
Buttered Green Peas 
Relishes Rolis 
Date Dainties Coffee 


34 cupful of uncooked wild rice 

6 double-thick pork chops (1 to 1% inches thick) 
Flour, salt, and pepper 
6 thick slices of Bermuda onion 

3 tomatoes, sliced 


6 rings of green pepper 
Hot water 


Wash the wild rice in several waters and let soak for 3 hours in cold 
water. Dredge the chops with flour mixed with salt and pepper, and brown 
nicely on both sides in a hot skillet, using a bit of fat trimmed from the 
chops. Place the browned chops in a roasting pan—one with a lid. On each 
arrange a slice of onion, one of tomato, and a ring of green pepper. Cover 
this with the drained wild rice and sprinkle with salt and pepper. Add 
¥% cupful of hot water and bake slowly in a moderate oven (350°) for 1% 
to 2 hours.—Mrs. J. G. S., Lynden, Washington. 











BEANS MEXICANO 


This recipe is a great favorite with my family, 
for something ‘‘ quick and tasty.’’ It requires: 
1 large can of baked beans, or 3 cupfuls of cooked 
pink beans 
1 small can of pimientos, cut small 
4 pound of American cheese, grated 


Salt and pepper 

To the beans add the cut pimientos and their juice, and the cheese, grated 

or cut fine. Heat over a low flame, stirring frequently, until the cheese is 

melted. Season, and serve on toast. Makes 5 generous servings.—Mrs. J. J. 
N., San Diego, California. 





QUICK AND TASTY 


*Beans Mexicano on Toast 
Sliced Dill Pickles More Toast 
Canned Apricots Gingersnaps 

Coffee 











These recipes are just the right size to mount on filing cards, or they may be pasted in 
your cooking scrap book. You are invited to send in your own best recipes—as many 
as you wish, each recipe with your name and address on a separate sheet of paper. 
Please state the brand name of each ingredient that you use 
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DIFFERENT TAPIOCA PUDDING 





























































































































































































































_ Cook 3 tablespoonfuls of quick-cooking tap- USE THE OVEN | 
ioca in 3 cupfuls of milk in a double boiler until ore 
: . Grapefruit and Orange Salad - 
the tapioca is transparent. Beat 2 egg yolks Crisp Crackers rs ists 
with 3 tablespoonfuls of brown sugar, add to Stuffed Flank Steck ecm Wi 
; Asie Chili Sauce Aad chopped e Qo pimiento, | 
the hot tapioca, stirring constantly, and cook Baked Grated Carrots este an amie 
il thickened. Add 1 te: it of ill Creamed String Beans toate eo 
unti tl ickened. caspoon u 0 vanl a Corn Muffins ; Apple Butter desired Aw HWY” 
and stir well. Beat the 2 88 whites stiff and “Ditierent Teplece Podding 
le 2 beat in 2 tablespoonfuls of granulated sugar. 
ag Pour the hot tapioca custard over the beaten ch 
bros egg whites, stirring constantly; stir occasionally while cooling to prevent eS) } 
oo 1 the tapioca from settling. Serve chilled, with or without plain or whipped Zo i 
cc cream.—Mrs. E. C. T., Sumner, Washington. | OT, 
ned | rfiges 
ped BRIDGE SNACK 
on 1 package of lime-flavored gelatine BRIDGE SHACK 
Cut 13¢ cupfuls of hot water With "'Cheesed Rolls’ 
ast, 1 avocado, diced small and Coffee 
illy '/s pound of cashew nuts, chopped fine We Cesar ‘ 
»m- ; , eves ey ma 
well Dissolve the lime gelatine in the hot water. When cool and beginning to Season well and spread 
congeal, fold in the diced avocado and the chopped nuts, and pour into po ert bread making 
molds. (I use spade, club, diamond, and heart molds.) When ready to serve, $$ 
turn out on crisp lettuce and serve with a fluffy dressing—half whipped 
cream and half prepared salad dressing—topped with a maraschino cherry. 
To serve with this, I cut so-called farmers’ rolls or tea rolls in halves, 
butter well, then sprinkle generously with parmisello or similar cheese, and 
ing pop under the broiler to brown lightly. The combination is grand.—M.]J.S., 
rs. Watsonville, California. 
HEAVENLY HAM 
Fry 2 medium-thick slices of ham, center cut, ae eteeien eelene 
until nicely browned, then remove to a hot eiies Me 
plate. There should be about 2 tablespoonfuls an ae 
of ham fryings left in the skillet. Add 3 to 4 Mined Pickles 
tablespoonfuls of corn syrup, 1 tablespoonful | “"**”*Bitered spinach °° 
utrere nac : . 
f vi P d bl y D 1 of P d Fresh Berries Cookies Cut sandwiches in halves, 
Oo pean and 1 tablespoonful of prepare Catfee dip in beaten ~edé~and~ 
° mustard. Let this come to boiling, add the milk mixture ~V + ~~ 
‘Id ham, and let simmer 2 minutes, turning the - 
slices once. Serves 4 persons generously.—Mrs. C. L. H., Fresno, California. P A 
VN h oN if \\ 
he Kt Es 
ch STRAWBERRIES IN SPONGE CUPS i ag @) 
id Bake sponge cake in large muffin tins. When cold, cut off the top and i f 
: scoop out inside. Ice outside and tops with white powdered sugar icing, [ 
a and line the scooped-out cups with whipped cream. Fill with sugared straw- 
berries, replace the tops, garnish with perfect berries and with leaves cut 
from thin slices of citron. Serve with thick cream.—B. B. McM., Houston, 
Texas. fe Sx 
QUICK AND COOL DESSERT % 
, 5 RRMA 
In the cool of the morning bake a pie shell, or B =—<—<—<—<—= 
individual shells. When ready to serve dessert, FOR ANY HOT DAY aa) Brown lightly ut hot Lat | 
; fill-the pie shells with fresh fruit (we use sliced a in skillet’, turning once~ —_—_—— 
i Radishes and Onions i ——<S—S—— SH i 
peaches, seedless grapes, or berries), and cover caren 4 oes, ” 
with sweetened whipped cream. If the fruit is | Potato Salad _ Pickled Beets Ley, 
ed kept in the refrigerator during the day this Rice pal oy 98 
is makes an exceptionally cool and refreshing des- *Quick and Cool Dessert \s a 
‘ % Hot Coffee i 
J. sert without any last-minute work.—Mrs. C. j v 
W. L., San Bernardino, California. 
in Recipes having a “western flavor’ are preferred; those from eastern states are not 
ry : acceptable. On publication, $1 is paid for each recipe printed; unused contributions 
tr. can not be acknowledged or returned. Address your letters to Genevieve A. Callahan, 
The Kitchen Cabinet, Sunset Magazine, San Francisco goth 
‘ Jaylow 
i Sere on hot platter with 


plenty of grand chicken gravy. 
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~ RICE KRISPIES go 
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Kellogg’s Rice Krispies, in milk 
or cream, have more than an 
appetizing sound. Their crisp- 
ness holds a delightful flavor. 
Try a big bowl of Rice 
Krispies. Extra delicious with 
fruits or honey added. Splendid 
for the nursery supper, be- 
cause they encourage sleep. 
You can always be sure that 
Rice Krispies are oven-fresh, 
because they’re heat-sealed in 
the patented WAXTITE bag in- 
side the red-and-green package. 
Quality guaranteed. Made by 
Kellogg in Battle Creek. 


AND REMEMBER: There is a 
Mother Goose story on the back 
of every package of Rice Krispies. 
The more Rice Krispies you buy — 
the more stories for the children. 


RICE 
KRISPIES 








Made from 
WATER MAID RICE 

















V V HAT do boys like in the way of 


| food? What don’t they like, you are 
| probably exclaiming, if you are the 


mother of one or more boys of high 


| school or college age, and seem never 








to get them quite filled up. 

Suppose, however, you are planning 
a dinner for a group of such boys. 
What are their composite preferences? 
My answers are based on interviews 
with hundreds of boys in their own 
cookery classes here at Manual Arts 
High School in Los Angeles. 

Of the following list of meats which 
boys consider suited to special or com- 
pany dinners, what is your guess as to 
their first choice? 


Oven roast beef —_—‘ Roast leg of lamb 
Pot roast beef Roast pork 
Chicken Fried rabbit 
Baked ham Steak 


With startling unanimity the vote is 
for chicken. Oh, yes, turkey is really 
first, of course, but boys consider it so 
seasonal a treat that it is on a pedestal 
by itself. (Just before the Thanksgiving 
holidays we give the young men of our 


| high school a series of demonstrations 


on the choice of a good turkey, its 
cleaning, drawing, stuffing, roasting, 
and carving. The birds finally end their 
careers in sandwiches which are bought 
by those privileged to see the demon- 
strations. Thus the cost is defrayed, 
and a knotty financial problem of edu- 
cation is solved!) But back to their 
constant favorite: how do they like 
chicken prepared? Just about any way, 
as long as it is chicken, is the answer! 


WHAT BOYS 
LIKE BEST 


by ESSIE L. ELLIGTT 


Of course they like it fried, and the 
wayside inn which allows them to eat 
crisp, deep-fat-fried chicken with their 
fingers certainly capitalizes on a ‘teen- 
age preference. They are delighted, 
however, to be taught how to prepare 
fried chicken at home so that it need 
not be man-handled to get the last good 
morsels from the bone. This is the 
method we use: 

Salt and pepper the pieces of chicken 
ready for frying. Put them into sufhi- 
cient hot fat in a heavy frying pan or 
kettle so that the meat will not burn. 
(About half a cupful of fat will suffice 
for an average chicken.) Do not turn 
the pieces until one side is golden 
brown; then brown on all sides. Cover 
the pan with a lid, lower the flame, and 
cook slowly until the meat is very ten- 
der and ready to leave the bones. Re- 
move the lid, transfer chicken to an- 
other pan, and keep hot while you make 
gravy. 

Chicken prepared as above may be 
crisped by placing it under the direct 
flame of the broiler after removing 
from the frying pan, but this tends to 
dry it. An alternate method of obtain- 
ing the same results is to place the 
chicken after it is browned in a cov- 
ered roasting pan, and to cook it at a 
moderate temperature in the oven until 
the meat is tender, adding a little hot 
water if necessary to create the steam 
needed to soften the connective tissues. 
Rolling the chicken before frying in 
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Let’s Look into the cupboard of an 


| “Al” COOK! - 
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“Rhease. please dont 
break your back — 
| SHINE WITHOUT 
ANY POLISHING” 








STANDARD OIL 
SELF-POLISHING WAX 
...Shines itself 


“ ISK me over your hardwood 

and other floors with a cloth 
or mop. That’s all you have to do! I 
dry bright in 20 minutes—leave your 
floors glowing. 

“If you prefer to use a polisher, 
order Standard Oil Paste or Standard 
Oil Liquid Waxes. We’re all highest 
quality and long-lasting, too.” 





Other Standard Oil Household Products 


STANDARD OIL 
FLY SPRAY 


Kill insects—and kill ’em quick 
with Standard Oil Fly Spray. 
Full-strength and deadly to in- 
sects, yet harmless to humans. 











STANDARD OIL 
CLEANING FLUID 


‘| Do spots seem to rain down on 
} summer finery? Never mind! 
4 Standard Oil Cleaning Fluid 
| knocks the spots out of every- 

thing. Keep a can handy! Ww 


STANDARD OIL COMPANY OF CALIFORNIA 








flour, cornmeal, or batter is preferred 
by many, but it is not necessary. 

To secure the 4 la Maryland effect, 
brown the pieces of an older chicken as 
for fried chicken; add water barely to 
cover, and simmer slowly until the 
meat is tender. Remove the chicken and 
thicken the gravy with flour smoothed 
to a paste with a little warm water (al- 
low 114 tablespoonfuls of flour to each 
cupful of liquid for the amount of 
gravy to be made) and add a cupful of 
cream or rich milk. Fresh mushrooms 
added to the gravy at almost any time 
make this a “de luxy” dish, to quote 
the fellows, though mushrooms are 
more of an adult than a youthful fancy. 

If a crisp fried chicken is desired, 
French frying is the best method. A 
thermometer and frying basket are a 
great help in achieving good results. 

Good ‘‘fricken chickasee,’’ as the 
boys call it, runs a close second in 
methods of preparation, but this article 
will never be completed if we exhaust 
chicken possibilities. After chicken, the 
choice wavers between steak and roast 
beef, with roast lamb, baked ham, and 
roast pork the next in order. 

Now for less expensive cuts, as meat 
balls, meat loaf, hash, stew, city chicken 
(or mock chicken legs), Swiss steak, 
and veal birds. There is no doubt in 
their minds here either. Yes, Swiss 
steak it is, or Farmer’s Steak, as you 
may choose to call it. Each reader has 
her recipe, I feel sure, so I shall give 
you a recipe for Suprise Meat Balls. 
These appeal very much to the boys I 
meet. 


SURPRISE MEAT BALLS 


Serves four 


Season 2 pounds of ground beef of 
tender quality (such as round steak or 
shoulder) with salt and pepper. A 
scraping of garlic or some finely - cut 
onion are optional additions. Divide 
into two parts and shape each around 
a hard-cooked egg. (The shell is first 
removed, of course!) Brown the balls 
on all sides in 4 cupful of fat. Add 
114 cupfuls of water, cover the kettle, 
and simmer gently until the meat is 
tender, or about one hour. Thicken the 
gravy and add 1 teaspoonful of gravy 
coloring for a richer brown. Serve half 
of one of these oversize meat balls for 
each portion. 

For vegetables to accompany the meat 
course, boys’ preferences are also quite 
unanimous. For potatoes, French-fried 
and mashed are the first and second 
choices. Baked, escalloped, and creamed 
potatoes seldom receive top scores. 
Corn on the cob outdistances all other 
succulent vegetables, with string beans, 
green peas, lima beans, and candied 
sweet potatoes next in order. After they 
have been taught the ten-minute method 
of cooking cabbage, cauliflower, and 
others of the stronger-flavored vege- 





tables, boys rate them higher than be- 
fore. I am convinced that more vege- 
tables would be eaten by our young 
persons if American mothers ceased to 
overcook these valuable and very neces- 
sary foods. If vegetables lose their color 
on cooking, you may know that the 
cook belongs to the older generation 
which was taught that vegetables must 
have long cooking to be digestible. 
Vegetable propagation has changed 
since grandmother's day. Now the cel- 
lulose is not coarse and fibrous, as it 
once was. 

Try cooking fresh green peas from 
three to five minutes with the lid off. 
They will be greener than when they 
went into the pot. If they become 
wrinkled, you have overcooked them, 
or the peas were old to begin with. 

Cook shredded string beans about 
ten minutes, in small quantities, of 
course. Large amounts of vegetables are 
never so good as when cooked in four- 
in-a-family sized lots or less. 

Now back to the boys’ choices for 
other dinner courses. If it is soup, they 
prefer vegetable soups or chowders. 
Cream soups come third, while clear 
soups are of interest only from the eti- 
quette standpoint. 

As for salads, they choose fruit or 
vegetable combinations in preference to 
all others. They like potato salad—it 
is in a Class by itself. They will eat good 
gelatine salads, and cole slaw when the 
latter is not a limp, sour concoction— 
a description all too common to slaws, 
though it certainly need not be. 

Of breads, hot biscuits cause the most 
sighs of ee pleasure; corn 
bread next, muffins next, and yeast rolls 
next. 

Now for a surprise, unless you have 
several of these normal masculine gour- 
mets in your family. A vote on the fol- 
lowing pies brings what verdict, do you 
suppose? 


Apple Custard 
Berry Mince 
Cherry Pumpkin 
Cream Raisin 


Lemon or Orange 


It’s the rich cream pies. Yes, indeed. 
This is the whipped - cream age, and 
the whipped creamier, the better. A 
chocolate, caramel, cocoanut, banana, 
or pineapple cream pie, piled high with 
billows of whipped cream—"Oh, boy!” 
Apple and lemon pies come second. I 
think a little later in life they take first 
place, or do they? 

Of every-day or less expensive des- 
serts give them custards, baked apple, 
some gelatine desserts, and hot ginger- 
bread with whipped cream. In the 
realm of fancy or partified desserts 
they are not so likely to choose ice 
cream, for the simple reason that they 
can get that at school any day. Straw- 
berry shortcake outdistances all rivals. 
Their favorite cake is often chosen, 
with chocolate the most popular flavor. 
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Follow this method and 


lwe GUARANTEE you flakier, 


“aly 










Mavs YOU'VE TRIED all the pie- 
baking tricks—and still made “just 
ordinary” pies. 

Thousands of women have had 
that happen. And then they’ve 
learned this new easy way to make 
pies of almost magic goodness. 

Actually, you can do that! We’re 
so sure you can that we make you a 
positive guarantee of success. 


Note this Surprising Offer 
First, Martha Logan, noted cooking 
expert, will teach you her pie 
method. No need for fussy tricks or 
special ingredients. Just take the 
materials you now use, plus Formay, 
and follow Miss Logan’s lessons. 

If this doesn’t noticeably improve 
your pies, your money back! 
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hore tender pies 


A Pd 


~~? a 


We say noticeably improved. You 
get extra-flaky pie. More tender. Of 
matchless goodness when you eat 
it. These differences you can count 
on with Formay. Snow white, pure, 
easy to use, it acts more reliably. 


It gives pies a springy, more deli- 
cate tenderness. Get Formay and 
“Martha Logan’s 
Baking Lessons” 
from your grocer. 


If Miss Logan’s 
pie-making method 
does not make your 
pies far better, all of 
your money back 
in cash! Swift & 
Company, Purvey- 
ors of Fine Foods. 


Actually Your Money Back if 












Martha Logan's Free Lessons 
and the new-type shortening, 


FORMAY, don't bring you 


far better pies! 








BAKING 
LESSONS 


‘““Martha Logan’s 
Baking Lessons” 


FREE! 





Your grocer will sup- 
ply you this amaz- 
ingly helpful booklet FREE when 
you get Formay. Or write to 
Swift & Company Refinery, Los 
Angeles. 

GUARANTEE: If, after trying 
it, you aren't satisfied that Mar- 
tha Logan's Formay method helps 
you make noticeably bet- 
ter pies, write us, describ- 
ing your experience, price 
you paid, and name of 
your grocer, and enclose 
parchment disc found in- 
side of Formay can. Your 
money will be refunded 
promptly. 

















reas 
| Copyright 1935 by Swift & Company 































prefers Mazola because of 
its unvarying high quality, 
its genuine economy, its 
clean, sanitary tins...and the 
fact that Mazola is an All- 
American Salad and Cooking 
Oil pressed from the hearts 
of fully ripened American 
Corn...as good to eat as the 


corn from which it comes. 


FOR 
20 Years 
America’s Favorite 


Salad 


and Cooking 


De Modern Housewife’ 
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About Bouillon 


ALEXANDRE Dumas, Senior, the 
great French novelist and author of a 
cook book, claimed that France owed 
her supremacy in the culinary world 
to her excellent bouillon. When Du- 
mas entertained his friends at dinner 
he always served a bouillon which he 
himself had made, the process taking 
the entire day. Since the beginning of 
the 17th century, bouillon and its 
near relative, consommé, have been 
used in all countries for the more for- 
mal dinner soup, and they still are so 
used. 

Bouillon is the broth obtained by 
cooking beef, plus seasonings, for 
several hours; consommé is a mixture 
of meats, usually beef and veal, or 
beef and chicken, or all three. Both 
bouillon and consommé are always 
clear; any addition at the time of 
service is a garnish. 

In the “Cooks’ Oracle” published 
in London in 1800, Dr. Kitchener, 
the author, gives directions for mak- 
ing what he calls the “basis of all 
soups.” He uses beef and veal, and for 
flavor a little ham, first browning the 
meat carefully and adding hot water. 
He directs: “Watch it, and when it is 
coming to boil put in half a pint of 
cold water; take off the scum; then 
put in half a pint more cold water, 
and skim again, and continue to do 
so until no more scum rises. Now set 
it on one side of the fire to boil gently 
for about four hours; strain it through 
a clean tamis or napkin; let it remain 
in the jar until it is cold, and then 
remove all fat. When you decant it, 
be careful not to disturb the settlings 
at the bottom of the pan. The broth 
should be of a fine amber color, and 
as Clear as rock water.” What better 
directions areneeded than thosewhich 
were given over 100 years ago! 

M. Filippini, the chef who was 
with the old Delmonico’s in New 
York for a long time and who wrote 
the “International Cook Book,” pub- 
lished in 1911, gives one recipe for 
consommé, but there are 66 varia- 
tions or garnishes! Some of these con- 
sommés are internationally known, 
and always the same no matter in 
what country they are served. For 
example, “consommé Julienne” is the 
regular consommé, with a garnish 
consisting of match-shaped pieces of 
turnip, carrot, and celery, with green 
peas in addition; the vegetables are of 
course cooked separately and added 
to the soup at time of serving. “Con- 
sommé royale” contains small fancy 
shapes of custard. The custard is made 
like any custard to be baked, except 
that broth is used instead of milk, 
and salt and pepper in place of sugar, 
cad it is baked in a thin layer (about 
¥% inch thick) in a buttered dish set 
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and Consomme 


in a pan of hot water. The custard 
should not brown on top. “Con- 
sommé Colbert,” named for a French 
statesman during the reign of Louis 
XIV, has vegetables and also a 
poached egg in the bottom of the 
dish. It is said that Colbert’s chef 
evolved this in his anxiety to give his 
master a “dish of soup” which would 
be nourishing and easy to eat. 

A similar story is told of Rachel, 
the French tragedy actress, who used 
to be so worn out after a perform- 
ance that she refused to eat. Her chef 
made a very strong consommé and 
served it with quenelles made from 
chicken, cream and eggs, and aspara- 
gus tips. This is “consommé Rachel.” 

The Russian consommé, “consom- 
mé Russe,” has raw chopped beet 
(one to a quart of stock) added at 
time of clearing. The color is very 
lovely and the flavor good. A mix- 
ture of fresh green vegetables added 
at time of serving makes “consommé 
Printaniére.” Consommé is also gar- 
nished with rice, pastes such as spa- 
ghetti, macaroni, fancy shapes of 
Italian paste, noodles, and vermicelli. 
The vegetables used for flavoring the 
bouillon or consommé while cooking 
are carrots, celery, turnips, and on- 
ions. The onions are browned with 
the meat when the stock is started, 
thus flavoring and coloring it. The 
other vegetables, cut into dice, are 
added 1 hour before the stock is taken 
from the fire and strained ; longer cook- 
ing of the vegetables gives too strong 
a flavor. Besides salt and pepper, pars- 
ley, marjoram, savory, and thyme are 
used to season the soup, a sprig or 
two of each being sufficient. All sea- 
sonings must be added before or while 
clearing, as any additional cooking 
clouds the cleared stock. 

The vegetables used for garnish at 
time of service must be cut evenly 
and cooked in a small amount of liq- 
uid. The amount is small for each 
plate of consommé, a tablespoonful 
of mixed carrots, turnips, and celery, 
and if called for, a tablespoonful of 
peas, or beans, or both. 

For clearing,when a sparkling con- 
sommé or bouillon is desired, use the 
slightly beaten white and the shell of 
1 egg to each quart of stock. (Wash 
the egg before breaking it, of course.) 

The egg should be added to the cold 
stock i which all fat has been 
carefully removed. After placing over 
the fire stir constantly until the stock 
boils; boil from 5 to 15 minutes, de- 
pending on the amount, then let it 
stand without boiling until it has 
settled, and strain through a fine 
strainer over which a doubled piece 
of cheese cloth or a napkin has been 
placed. It will be necessary either to 





FIGURES MADE WITH QUAKER PUFFED WHEAT 





No wonder the child wont 


I'm desperate over 
eat. Arguing over food ig 


Jack. He wont eat 
cereal. His father 
Scolds him continually 


ild's appetite. 
and I feel I have to © inet 4? 


Well, what 
would you 
advise? 


the quickest way to destroy 


‘Talways get 
my children 
PUFFED GRAINS. 


No coaxing 


SHH.H that's PUFFED 
GRAINS Iwish we'd 
discovered them before. 


Look at that 
child eat cereal ! 


No more coaxing at 
breakfast for this family 


ARM mornings mean lagging appetites. But you 

can’t /et children start off to a hard morning of play 
without a good breakfast. Thousands of mothers say they 
have found Quaker Puffed Wheat and Quaker Puffed Rice 
the answer to this problem. They look like a party dish. 
They tempt where ordinary cereals fail. Yet these luscious, 
dainty grain foods are packed with nourishment. Get a 
package of Puffed Grains today. Serve them tomorrow. 
And watch the whole family scrape their dishes and ask 
for more! 


THE QUAKER OATS COMPANY, CHICAGO 
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THERE’s a full, fine flavor in 
wheat and bran. And the taste 
of grain is at its best in Kellogg’s 
| PEP Bran Flakes. Toasted crisp 
| and kept fresh. Ready to eat. 
Delicious with milk or cream. 
Extra good with sliced fruit or 
honey added. 


The goodness of wheat is 
packed into these better bran 
flakes. The food for energy. The 
nourishment for active bodies 
and strong muscles. The rich 
protein. Vitamin B. And enough 








Kelloggs PEP 


BRAN FLAKES 


GENUINE BRAN FLAKES 
THAT ACTIVE PEOPLE ENJOY 


extra bran to be mildly laxative. 
Kellogg’s PEP Bran Flakes 
are genuine bran flakes... 
labeled in accordance with the 
new ruling of the United States 
Pure Food and Drug Administra- 
tion. Examine the package when 
you buy. Don’t accept a substi- 
tute for bran flakes. 


Buy these better bran flakes 
at any grocer’s. Enjoy them 
often. Breakfast, lunch or sup- 
per. Ask for PEP Bran Flakes. 
Made by Kellogg in Battle Creek. 





BRAN FLAKES (7 


WITH OTHER PARTS OF 


WHEAT 


10 snc wront 




















About Bouillon 


(Continued 


reheat it, or to keep the consommé 
hot, so place the kettle or sauce pan 
over boiling water until serving time. 

When jellied bouillon or consommé 
is desired, allow 1 tablespoonful of 
granulated gelatine for each quart of 
stock; soften the gelatine in cold wa- 
ter (14 cupful for each tablespoonful) 
and add it to the hot stock before 
clearing; this will give a “quivering” 
jelly, not a stiff one. Consommé made 
with a knuckle of veal added to the 
beef will jell without the addition of 
gelatine. 

Cold, very cold, bouillon or con- 
sommé may be used in place of a jelly 
and is preferred by some persons. Both 
bouillon and consommé when cold or 
jellied are served in cups. Hot bouil- 
lon is always served in cups, and hot 
consommé (a dinner ee is always 
served in plates. I am, of course, re- 
ferring to formal service. For an 
every day (informal) or “company” 
dinner at home, one does as she 
pleases. By all means be independent 
when not calling the affair “formal.” 

Speaking of cold or jellied bouillon 
or consommé, giass cups and glass 
soup plates are very beautiful. If the 
soup is clear and sparkling or of a 
color as suggested in consommé Russe, 
the effect is most pleasing. 

The accompaniments a bouillon 
may be crisp crackers, or bread and 
butter folds; never toast, croutons, or 
diced fried bread. With consommé, 
bread or bread sticks, French or cold 
rolls, never butter, are correct. Hot 
rolls, crackers or toast are not cor- 
rectly served with consommé at a for- 
mal dinner—but remember, few of us 
are serving truly formal dinners! 

Below are recipes for bouillon and 
consommé. They are basic recipes and 
may be made in quantity and kept in 
the refrigerator, small amounts being 
used as desired. 


BOUILLON 


5 pounds of lean beef 
¥% pound of suet 
2 onions, sliced 
3 quarts of cold water 
1 tablespoonful of salt 
1 teaspoonful of peppercorns 
2 whole cloves 
14 cupful each of carrot, celery, white turnips 
2 sprigs of parsley 
2 sprigs of thyme 
1 sprig each of marjoram and savory 
Wash and cut the meat into cubes. 
Fry the sliced onions in the tried-out 
suet; add 14 of the meat and brown 
without burning. Place the remainder 
of meat in a deep kettle with the cold 
water, and add the browned meat, 
rinsing the pan thoroughly with some 
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and Consommeé 
from page 35) 


of the water in order not to waste a 
particle of caramel. Heat the liquid 
slowly, having kettle closely covered, 
and cook slowly for 4 hours. Remem- 
ber Dr. Kitchener's directions to 
“skim” carefully. Add seasonings and 
vegetables and cook 1 hour longer. 
Strain and cool. Reheat at serving 
time. 


CONSOMME 


5 pounds of shin of beef 

1 knuckle (2 or 3 pounds) of veal 
¥% pound of lean ham 

2 onions, thinly sliced 

4 quarts of cold water 


Wash meat and bones; remove the 
marrow fat from shin of beef bones, 
and fry with the onions and ham cut 
into small pieces. Put a pound of the 
beef, also cut into small pieces, with 
the ham and brown, but do not burn. 
Place remainder of beef and the veal 
into the soup kettle, add the water 
and the fried meat, carefully rinsing 
the pan to remove all caramelized 
bits. Heat slowly, skimming several 
times, then allow stock to simmer for 
6 hours. Add 1 tablespoonful of salt, 
1 teaspoonful of peppercorns, 2 sprigs 
each of thyme and parsley, 1 sprig 
each of marjoram and savory, and 
14 cupful of diced carrots and 2 stalks 
of celery, cut into small pieces. Sim- 
mer 1 hour longer. Strain and cool. 
If the stock is to be kept for some 
time, do not add vegetables. Season 
when used. 

To keep the stock, do not remove 
the fat. If it is disturbed by taking 
out a small amount, place over heat 
and bring to a boil; boil for 5 min- 
utes and cool before putting again in- 
to the refrigerator. A pint of water 
to each pound of meat and bones will 
insure a stock sufficiently strong to 
jell and keep well.This may be diluted 
as desired at the time of serving. 

These recipes, showing whata long- 
drawn-out, careful process the mak- 
ing of bouillon and consommé is, 
make us consciously thankful for the 
excellent canned consommés and bou- 
illons that are on the market. These 
may be seasoned and garnished to 
suit one’s own taste at the time of 
serving. 

A very good consommé may be 
made from left-over meat and bones, 
with a small piece of veal added. If a 
fowl or chicken is to be used for salad, 
croquettes, or a chicken dish of any 
kind, cook the chicken whole in the 
stock when making the consommé. 
Both chicken and stock are improved. 
—Bertua E, SHapeicu. 











A WORD to the Wives 
is SUFFICIENT! 

































































WHITE KING’s active 


never give up till all the dirt is OUT! 


O thoughtful modern housewives this 

word is sufficient, “WHITE KING’s 
active, longer lasting suds mean cleaner 
clothes and linens every washday.” No 
need to rub or boil fine fabrics...these thick, 
creamy suds that last 2 to 3 times longer, 
gently loosen embedded dirt and remove 
stubborn stains. Join the legion of soapwise 
housewives who use WHITE KING... it 
is the pure nut and vegetable oil soap you 
can depend on for 
every household need. 


YOU START Saving 
THE DAY YOU START 
Using WHITE KING 






Use ONE -THIRD LESS with LUKEWARM 1 WATER FOR BEST RESULTS 








NO MORE 



















This young lady, aged eight, has 
declared herself for a new milk 
deal. Having been urged, coaxed, 
threatened, pleaded with to drink 
more milk, her mother changed 
to Golden State Milk. Now she 
drinks milk without coaxing be- 
cause she likes it! 
To children, flavor is the most 
important thing in the world. 
And Golden State Milk’s delicate, 
appetizing flavor is irresistible to 
children. Golden State Milk is 
pure and delicious—rich in 
cream, but even more important, 
rich in body-building elements 
found below the cream-line. 
Try Golden State Milk your- 
self. Remember this: Grown-ups 





“milk coaxing 
IN OUR HOUSE 
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require milk, and the important 
milk-solids just as much as chil- 
dren. End “milk-coaxing” in your 
home by ordering Golden State 
Milk either from your grocer, or 
delivered to your door. 
« os 

Have you read “What Every Person 
Should Know About Milk,” by Leslie 
C. Frank, United States Public Health 
Service? For your free copy, write to: 
Golden State Co., Ltd., 425 Battery St., 
San Francisco ... And listen to Joan 
Andrews’ Menu Flashes every Monda 
and Friday morning at 10.Station KPO. 


ASK YOUR DEALER FOR 





DAIRY PRODUCTS 





Bem cree 










From 200,000 


Do you sometimes find a forgotten 
piece of cheese tucked away, utterly 
dry and discouraging? Here is a good 
way to Salvage it. Grate it very fine, 
wed enough butter to make it into a 
thick paste, season to taste with salt, 
pepper, and mustard, and use for 
toasted sandwiches. Be sure to pop 
the toast back under the broiler for a 
moment after spreading; this always 
improves cheese sandwiches. 


In general, thrifty cooks are likely 
to be exceptionally good cooks. Why? 
Because a call on their ingenuity 
to make use of good food, and as a 
consequence they develop some de- 
lightful and interesting dishes out of 
things that others would throw away. 
Being thrifty doesn’t mean being 
stingy, you know; it means getting 
the greatest value out of one’s ex- 
penditures of time, money, and en- 
ergy. For instance, at a Sunday night 
supper in the week-end home of Char- 
lotte Sloan, who is chief dietitian of 
Stanford University Hospital, all the 
guests commented on the delicious 
flavor of the baked cranberry beans, 
which were served with cold fried 
chicken and a bow] salad. “I just sea- 
soned them with the butter and the 
chopped onion left after frying the 
chicken,” Miss Sloan explained. Less 
imaginative cooks would probably 
have discarded this delicious onion- 
and-chicken-flavored fat, which 
would have been too bad for the beans 
and the guests too. 


Here is an ingenious solution to a 
problem that presents itself semi-occa- 
sionally to most of us. It comes from 
Mrs. William Wiesenfeld, of Berke- 
ley. She says, “I discovered this idea 
when in a hurry for a clear, fat-free 
chicken broth. I took an empty six- 
pound can (three-pound size would 
do) in which vegetable shortening had 
come, and made a small hole, using an 
ice pick, as low on the side as possible. 
Into this little hole I fitted a stopper— 
a splinter of wood whittled to right 
size. Filling the can with hot strained 


Y | stock, I let it stand a few minutes, until 


the fat had risen; then, placing the can 
on the drain board with a pan below it 
in the sink, I pulled the stopper and 
let the stock run out until the layer of 
fat had fallen almost to the level of 
the hole. This was so successful that I 
am keeping the can to use whenever I 





make soup using meat stock.” 
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Western Kitchens 


We have talked a great deal about 
pie crust in Sunset in the past few 
months, but there is always some- 
thing more to say on that interesting 
subject. A young housekeeper writes: 
“I thought I had found the answer to 
my troubles with pastry making when 
I read that one should not work the 
fat into the flour too thoroughly. I 
tried leaving the shortening in fairly 
large bits, and the result was that my 
pie crust when baked had big holes 
in it. What shall I try next?” Her 
trouble was, of course, that the fat 
was left in too large lumps, and when 
~ into the oven these lumps melted, 
eaving holes in the crust. The mix- 
ture of shortening and flour should 
tesemble very coarse corn meal. 


I smiled when I read recently the 
report of extensive tests made as to 
the results of kneading biscuit dough, 
for, as is so often the case, the tests 
proved conclusively that Grand- 
mother had the right idea when she 
taught her daughter and her daugh- 
ter’s daughter to “knead the dough 
while you count 30.” Texture and 
shape are greatly improved by knead- 
ing thus for half a minute, regardless 
of whether you use prepared biscuit 
flour or mix your own. By the way, 
don’t be too generous with shorten- 
ing when you measure the ingredients 
for biscuits. They should not be rich 
and crumbly. Follow a good standard 
recipe, measuring accurately, and you 
will never have to apologize for either 
the appearance or the flavor of your 
biscuits. 


When you want to chill cream or 
evaporated milk in a hurry, for whip- 
ping, turn it into the upper part of a 
double boiler, fill the lower part with 
crushed ice with a sprinkle of salt, 
and proceed. 


Are you annoyed by smudges and 
finger marks on the wall paper or paint 
around light switches? Prevent them 
by fitting a piece of Cellophane around 
the switch plate. Rubber cement, such 
as artists use for mounting photo- 
gtaphs, etc., will hold it in place in- 
conspicuously and without harming 
either paint or wall eg If you are 
not familiar with rubber cement, you 
will be glad to know that anything ap- 
plied by means of this adherent may 


JUNE 1935 





USED 
TOBE 


SHE 





Mrs. Baker had always used the old, 
“long-boil” method, so she didn’t believe 
jelly-making cou/d be easy. But finally she 
agreed to try the “short-boil” way, with 
Certo. (Notice easy way of squeezing juice 
from jelly bag with a potato masher!) 


A DOUBTER! 


»» UNTIL HER SISTER PERSUADED 
HER TO TRY THIS QUICK, EASY 





WAY TO MAKE BETTER JAMS 





AND JELLIES! 


Following the easy Certo recipe, she just 
brought her fruit juice and sugar to a boil 
... added Certo... . brought to a boil again, 
and boiled hard exactly % minute. Presto! 
The jelly was done, ready to pour... in Jess 
than 15 minutes after her juice was prepared! 
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Then came another surprise! Mrs. Baker 
found that from only 4 cups of juice she got 
11 glasses . . . about four more than by the 
“long-boil” way! Her sister explained that 
due to the short boil no juice boiled away. 
That’s why she got half again more glasses! 








And with Certo, any fruit (even strawberries 
and pineapple) makes perfect jelly or jam! 
There is no need to worry about failures. 
The flavor is much finer, too. Short boiling 
retains all the natural flavor of the fresh 
fruit, and there is no “boiled-down”’ taste. 











NO MYSTERY ABOUT CERTO! 
What it is... how it acts 





Cro is just natural fruit pectin... 
the jellying substance in fruit. 

Fruits vary in the amount of pectin they 
contain... Many don’t contain enough 
to make them jell. When you use Certo, 
with the special Certo recipe for each 
fruit, you are getting just the balance of 
pectin, sugar and fruit juice needed for 
perfect jam or jelly. You can buy Certo at 
any grocer’s. A product of General Foods. 


89 tested reci- 
s under the 
Fabel of every 







bottle 























TAPIOCA RING 
With Creamed Chicken 






Here's a perfectly grand new dish 
with all the goodness of tender 
creamed chicken, plus a golden, 
flavorsome tapioca ring. It’s made 
Sp with Albers Instant Tapioca, of 
course—oneof the”SevenTapioca 
Treats.’’ Send for these recipes. 
@ Please your family with unusual 
“main dishes’ and fluffy, quick 
desserts made with this tapioca of 
a hundred uses. Better— because 
itis smooth and pearly. At grocers. 


Albers 
TAPIOCA 








Just send 75c and top from 1 large pack- 
age Albers Instant Tapioca (or 2 small tops) 
to Albers, 1045 Stuart Building, Seattle. 
& One large and 8 small Ring Molds sent 
Y postpaid. (Valid until August 31, 1935.) 














Have you ~ for 
2 preetical Useful Invention <::<. 
patented or unpatented? If so, write Chartered Institute of 
American Inventors Dept.67 Barrister Bldg.,Washington, D.C. 


NEW KINDo-SEAL 















FOR EVERY 
Ee KIND OF GLASS 
\ OR JAR! 


Saves Time—Money—Labor—Materials 


A MARVELOUS new invention needed by every 

housewife who makes jellies, jams, etc. Seals any 
glass or jar in 44 the usual time, at 14 the usual 
Cost! No wax to melt—no tin tops to sterilize—no mess 
—no waste. A perfect seal every time. Amazingly easy 
to use. Try Jiffy-Seals — the 
new transparent film inven- | At All Woolworth, 
tion. Ifnot yetat yourdealer’s, | Kresge @ Other5c@ 
send 10cforfull-size packageto | 10c Stores or Your 





be “peeled off” at any time, and the 
‘remaining rubber film simply rubbed 
off, using fingers or a clean, dry cloth. 
The cement does not stain or permeate 
paper or cloth. 


It is strange how many doughnut 
recipes advise glibly, “Fry on one 
side, then turn and finish frying.” 
What happens when this advice is 
followed is that the doughnut is nice 
and puffy on one side, and flat and 
funny on the other. The secret of 
evenly risen, evenly browned dough- 
nuts is to turn them constantly while 
frying. It is wise to roll and cut all 
the doughnuts you expect to fry be- 
fore beginning the frying at all; then 
you can devote your undivided atten- 
tion to that process. 


Mrs. Alice Carlson, of Modesto, 
solved my problem of how best to 
handle Santa Rosa plums in canning 
when she told me last summer that 
the secret is to have them very ripe, 
then the skins will pull off easily. 
Cook up the skins with a little wa- 
ter, strain, and use this rich juice to 
make the syrup for canning, or add 
liquid fruit pectin and sugar to it and 
make a delicious tart jelly. 


Thinking of breakfast, and other 
meals, too, right now when fresh sum- 
mer fruits of all kinds are coming in: 
do get into the habit of buying the finer 
grained (not powdered) sugar for use 
with berries and raw fruits. This is a 
real table refinement. 


Forecasts for orange and grapefruit 
production for this season are that 
the crop of these two fruits will be 
“ower than any previous crop, Cali- 
ornia’s production being increased 
about 50 per cent. We westerners 
should give thanks daily for the 
plentiful supply of these and other 
western fruits which are available 
to us at such insignificant prices com- 
pared with what people in the Mid- 
dle West and East must pay. Ask 
some friend in Chicago what she pays 
for fresh peas, for oranges and lemons, 
for bunch vegetables that are practi- 
cally given away to us here in this 
favored section, and you will do no 
more complaining about “how high 

















CLOPAY CORPORATION, | Neighborhood Store 
4435 York St., Cincinnati, o, | NcistPorhood Store | 





everything is”!—G. A. C. 




























The most un- 


pleasant job in the house 
becomes one of the easiest! Sani-Flush 
takes all the rubbing and scrubbing out of 
cleaning toilet bowls. Just sprinkle a bit of 
Sani-Flush in the bowl (directions on the 
can), flush the toilet, and the porcelain 
sparkles like new. Stains and incrustations 
disappear. Odors go. 


Sani-Flush is made especially to clean 
toilets. It purifies the hidden trap that no 
amount of scrubbing can reach. Sani-Flush 
is handy and economical. It also cleans out 
automobile radiators (directions on the ; 
can). Sold by all grocery, drug, and IR, 
hardware stores—25c. The Hygienic "dl 
Products Company, Canton, Ohio. &27= 


Sani-Flush en: | 


TOILET BOWLS WITHOUT SCOURING 











Schilling 


PURE \/ANILLA 


It's exquisite flavor never 


out of 


DESSERTS 


freezes 





FROZEN 


A Schilling & Co.—San Francisco 

























SUMMER CURTAINS 


easily fastened to windows with 


ORE 


Aluminum Push-Pins 
Will not —. wood-weth. , 

at Hardware an 

6 for 10c Stationery Stores 
Moore Push-Pin Co., Philadelphia 
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Western Housekeeping 
(Continued from page 24) 


housekeeping; or you may be an older, 
more serious-minded wife and mother 


’ whose duties have been multiplied and 


complicated as the years have gone 
along. In either case, you will profit by 
giving some thought to the organiza- 
tion within your own job. 

I’m not going to talk about time 
schedules. It has been my observation 
as well as experience that if you take 
care of the basic problems, time sched- 
ules will pretty much take care of 
themselves. And when you have the 
mechanics of housekeeping well in 
hand and running smoothly, you will 
find you have unexpected time and 
energy to devote to the more esthetic 
or spiritual side of homemaking. 

Efficiency engineers tell us that ‘‘the 
best work is that done with the least 
effort.” Which means that you need 
good tools, well chosen for the work 
they are to do, and arranged in relation 
to the place where they are to be used, 
rather than merely stored away accord- 
ing to some arbitrary “filing” system. 
It means, too, that these tools are to be 
used intelligently—yes, even gracefully! 
Awkwardness in the kitchen is just as 
reprehensible, and just as easily rem- 
edied, as awkwardness in the dining 
room or ballroom. 

Choosing the equipment that best 
suits your own needs is a fascinating 
job. It takes real study and thought to 
decide between the various makes of 
ranges, refrigerators, vacuum cleaners, 
washing machines, and ironers. There 
are so many good, dependable makes 
of each one, and it is up to you to 
choose the one that best fits your par- 
ticular likes and needs. You may de- 
cide on a cabinet-type gas range, while 
your neighbor selects a high-oven range 
with a good-sized kitchen heater. Or 
you may choose an electric range of 
either type. Whatever type of stove you 
buy, I do hope you will demand one 
with oven heat control. (If I were 
dictator of kitchen equipment, I’d per- 
mit no stove to be sold without this 
truly worth-while device. It is well 
worth what it costs, I assure you.) 

Where do you keep your electric 
toaster and waffle maker, your electric 
mixer and orange juicer, and other 
portable small equipment? Not buried 
on the lowest shelves of the cupboard, 
I hope. Get your husband to build you 
some sturdy shelves at strategic points, 
near the breakfast table, for toaster and 
waffle maker, near the sink for coffee 
and tea pots and such. 

It is never too late to improve one’s 
working place and equipment, and 
one’s technique, too. But I'll have to 
save what I have to say about ‘‘graceful 
housekeeping” until another day. 
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Ive got to find a salt that doesn’t 
clog in the salt cellar.” 
“Get Leslie this time, Mrs. Toppit!” 


Impurities in salt attract far more 
moisture than salt itself, science 
says. Leslie Salt is absolutely pure. 
It resists clogging and lumping; 
flows easily in any weather. 

And the big, red Leslie package 
holds full 2 pounds of this double 
purified salt. You get 6 to 12 more 
salt cellars-full for your money. In- 
sist on Leslie Salt. Plain or Iodized. 
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Long Term 
Home Loans 





Under Federal Insured 
Mortgage Plan 


Ideal for those with limited 
ready funds, since they make 
costly second mortgage financ- 
ing needless. Loans repayable 
in full through uniform 
monthly payments . . . like 
rent . . . spread over periods 
up to 20 years. 


If your home is in or near a 
community we serve, see 
our local manager. 


AMERICAN TRUST 
COMPANY 


Since 1854 


Commercial Banking : Savings : Trust i 
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So you're going to be married! Will 
it be a wee apartment for two, or a 
large home with a Chinese cook and 
pes va Regardless of what brand of 
matrimony you are going in for, you 
will want to become expert in several 
rdles if you are to play the heroine of 
your little drama successfully. The 
business of marriage calls for effi- 
ciencyin housekeeping, for one thing. 
The rdle of home manager is one you 
will certainly want to play well. 
Another part which you will prob- 
ably be called on to play frequently 
is that of hostess, because even the 
simplest form of entertaining affords 
opportunity for beneficial social and 






conducted by 
barber e«e 
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business contacts. Isn’t it true that 
many a woman has aided her husband 
in attaining success by bringing him 
into pleasant relations with influen- 
tial people whom he might otherwise 
find it difficult to meet? As a bride 
you will want to excel as a hostess. 
Another very important rdle is that 
of companion and marriage partner. 
A little study of masculine psychol- 
ogy will aid you here. There are many 
other parts to be played in the mar- 
riage drama, but let’s take these three. 
Managing a home re- 

quires skill, intelli- 

gence, and imagina- 

(Cont'd on page 44 
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KIN drying up, becoming with- 

ered and leathery? That’s a 
penalty we pay for the pleasure of 
Pacific coast sunshine. 


Thousands of western women have 
found that the best way to protect 
their skins from our drying sun and 
hard water is the simple method ad- 
vised by Frances Ingram, noted 
beauty authority. 


No expensive beauty treatments, 
no elaborate outlay for creams are 
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necessary. All you need is one com- 
plete, constructive cream—Ingram’s 
Milkweed Cream. Then do these 
three things: 

1. CLEANSE YOUR SKIN THOROUGHLY 
at least twice a day, in the morning 
and before going to bed at night, using 
this penetrating cream. 

2. STIMULATE YOUR SKIN by applying 
another generous coating of Milkweed 
and patting in briskly. Use either 
fingertips or a patter. 

3. LUBRICATE YOUR SKIN by leaving a 
light film of Milkweed Cream on 
your skin overnight. 


The reason women find Ingram’s 
Milkweed Cream so unusually effec- 
tive in combating excessive dryness 
is because it puts back into the skin 
precious oils which the harsh action 
of sun and water have dried up. 


Especially as we grow older we 
must continually put back these pro- 
tecting oils which keep skin soft and 

Ly 
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Is your skin drying up? 


A 


complete 
cream 


everything your skin needs 
in this ONE JAR 









supple, because then Nature be- 
comes less generous with her supply. 


Try this remarkable cream. It has 
been effective for so many women 
with dry, sensitive skins — among 
them many of Hollywood’s most 
famous stars. It will help your skin. 


Frances Ingram will send her 
treatment book free telling how to 
avoid and treat not only this skin 
trouble, but a dozen others, together 
with a trial week’s supply of Milk- 
weed Cream. Mail the coupon today. 


MAIL COUPON 


Frances Ingram, c/o Bristol-Myers Co., 
Dept. BC-65. 
526 Mission St., San Francisco, Calif. 
I want to try your Milkweed Cream. 
Please send me a week’s supply free and 
your treatment book. 








Gg iats MILKWEED CREAM 











ATCH YOUR 


STEP! 





A RATTLER WARNS— 


ATHLETE’S FOOT 
DOESN’T 


y= chances of meeting the fellow in 
this picture are, probably, not many. 
His nerve-jarring whir-r-r is confined to few 
localities. But, spread through every state in 
the Union, in homes and in clubs, is a dreaded 
fungus which lies in wait for your unwary 
_ barefoot step. 


A threat in your own home 


This fungus spins its invisible web of misery 
across your path. It chooses the very places 
you go for cleanliness: your own bathroom, 
the decks of swimming pools, diving boards, 
shower baths at gym or club. 





You step unknowingly on the web 
And, shortly you notice itching between your 
toes. White blisters appear. Excessive mois- 
ture, redness, swelling, pain—any of these 
signs may mean you are a victim of Athlete’s 
Foot. 
But—speed in treatment 
will rescue you 


Once tinea trichophyton (the fungus) has 
imbedded itself deeply, dire results and a 
long hard job are ahead of you. But—tests 
by a famed laboratory prove that within 
thirty seconds after it has penetrated to 
the fungus, Absorbine Jr. kills it and with 
it the menace. 

Inspect your feet every night, especially 
during warm weather. At the first sign douse 
on cooling, soothing Absorbine Jr. night and 
morning. Do not stop treatment until all 
danger is past. Boil socks fifteen minutes to 
prevent reinfection. Remember, it’s really 
thrifty to use Absorbine Jr. because it takes 
so little to bring relief. For a free sample, 
write to W.F. Young, Inc., Springfield, Mass. 


ABSORBINE JR. 


at all druggists, $1.25 a bottle 


Relieves sore muscles, muscular aches, bruises, 
sprains, sleeplessness and SUNBURN 
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tion. Did you ever notice that women 
who don’t use their imagination go 
about their work heavily, dully? 
Imagination takes monotony out of 
any task. 

It is often said that men are more 
successful as hosts than women are 
as hostesses, because men are more 
natural, less inclined to emphasize 
etiquette, or to place importance on 
unimportant details. We can’t have 
men outdoing us in this line, can we? 
In these analytical days practically 
everything can be reduced to a tech- 
nique—and there certainly is a tech- 
nique in entertaining, just as there is 
in anything else. Obviously you will 
want your groups to be congenial. 
You will want not only to please the 

alates of your guests with delicious 
‘sod, but you will want to delight 
their eyes as well with charming 
decorations, to stimulate their minds 
with interesting conversation. You 
will want to learn to direct and ani- 
mate conversation, and a great many 
other things. But let’s take up the 
fundamentals first! 

To be liked, to be pleasing to others 
will do more to make you a charming 
hostess than anything else. If your 
husband's family, his friends and 
business associates like you, your 
days are going to be infinitely more 
enjoyable than if there are friction, 
resentment, and pet hates to contend 
with. Doesn't it seem reasonable that 
even the most devoted of men must 
deep down begin to wonder if his 
wife really has all the charms he 
credits her with, when no one else 
seems to be attracted by them? Once 
it. was believed that the power to be 
pleasing to others was a gift, but 
now we know that is not true. We 
don’t have to look like the girls on 
magazine covers to be popular, nor 
need we be gowned by Adrian or be 
witty or talented. Our understanding 
of others, and our attitude toward 
others, often make the difference be- 
tween our being liked or disliked— 
or overlooked! 


Winning the 
Approval of Others 


The “charmattitude” toward others 
is one that will help you in marriage. 
The charm attitude means recogniz- 
ing the good points in others rather 
than the bad ones. Perhaps one of 
your new in-laws is arrogant and 
annoying to you. Did you ever stop 
to think that perhaps her attitude 












YLE CHARM 


might be a veneer for a very shy na- 
ture? No matter how superior certain 
persons may be, you will usually find 
that beneath their aloofness they are 
just sensitive human beings seeking 
protection in their arrogance. Try 
asking a difficult person of this type 
to help you, or ask her advice. Her 
resistance will usually melt instantly. 
If you know someone who is going 
through an unpleasant experience, try 
telling him that you know his cour- 
age will see him through the experi- 
ence. Isn't this better than an over- 
dose of sympathy, which after all 
only produces a strong case of self 
pity? 

It is of course stupid to say blindly, 
“I'm going to like everyone,” or to 
be a door mat and let others impose 
on you; but it is not stupid to make 
an effort to understand others and to 
magnetize your personality with big- 
ness rather than littleness. You will 
find it a very sensible economy of 
emotion and time, and it will help 
you enormously in becoming a gra- 
cious, charming hostess. After all, 
isn’t it better to express beautv rather 
than ugliness? 


Let’s Have 
a Party 


Shall we have a. house warming? 
Perhaps a buffet supper—or shall it 
be a series of small dinners? No mat- 
ter how small or modest your new 
home is, don’t ever allow yourself to 
have an air of apology about it. 
Never mind if the silver doesn’t 
match, and don’t be afraid of mak- 
ing a social faux pas. Etiquette rules 
are not nearly so rigid as most inex- 
perienced persons imagine, and no 
one is going to be embarrassed about 
your silver if you are not. Usually 
others take their cue from us. 

Now your guests are arriving, and 
must be introduced as soon as pos- 
sible after arrival. In introducing two 
strangers, it is a good idea to give 
them a conversation “starter,” as it 
will avoid the possibility of the awk- 
ward pause which often follows in- 
troductions. A remark such as, “Miss 
Jones has just returned from New 
York,” or something of that nature 
will serve as a spring-board for talk. 
Of course you know that the man is 
always introduced to the woman, and 
although introductions are simple 
conventions, there are many points 
with which we should be familiar 
for the sake of our own assurance 
and poise. Do you know when to 
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HE trouble is, so many women 
think their daily bath protects them. 
They do not stop to think that soap 
and water can only wash away traces 
of past underarm perspiration. It cannot 
protect them for the hours to come. 


The only way to be safe for the whole 
day is to make underarm perspiration 
odor impossible by special care of the 
underarms. 

The quick, easy, sure way to give 
this care is with Mum. Just half a 
minute is all it takes! 


You can use Mum any time — even 
after dressing. For it’s harmless to 
clothing. And it’s so soothing to the 
skin, you can use it right after shaving 
the underarms. 


Remember, this dainty deodorant 
cream prevents any trace of unpleasant 
underarm odor without preventing per- 
spiration itself. 

Be safe all day, every day. The Mum 
habit will do it! If you have not formed 
this daily habit, write today for a free 
week’s supply of Mum. Give it a trial. 
Address Bristol-Myers, Inc., Dept. 
HC-65, 526 Mission St., San Francisco, 
California. 


MUM TAKES THE ODOR OUT OF PERSPIRATION 
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SANITARY NAPKIN USE 


Mum is such a 
comfort for this 
use! No more need 
to worry about 
this old, old cause 
of unpleasantness. 
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When hairdressers say: 


“NEW HAIR BRUSH 
samen WAVES” 


—THAT’S 
NEWS 







Now—an amazing 

brush with patented 

features is hailed by 

coiffure experts as 

“fine for any wave: 

natural, water, or per- 
manent.” 


ya 


iia 


If you are worried 
about brushing 
spoiling your wave 
..-dozens of experts 
say, “Forget it”... 
now thatthe patent- 
ed Pro-phy-lac-tic | 
STRANZIT Hair | 
Brush is available. ™ + 
Unlike ordinary sheet it is scheks 
designed to get right at the root of this matter 
of hair health. The very first time you try it, 
you will marvel at the way it gets to the scalp. 

Automatically, it strands the hair. Brushes 
beauty in, brushes dust out. Imparting sheen 
and stimulating the scalp. 

Note the diagrammatic photograph below. 
It explains why you get different results with 
this brush. Buy the STRANZIT at your favorite 
store... orshipped prepaid on receipt of price. 


Black bristles, $1.50. Gray bristles, $2.00. White 
bristles, $2.50. 
Pro-PHy-Lac-TIc BrusH Co., Florence, Mass. 











Hands 
: will do much to ¢ 
keep them soft and smooth: 











offer your hand in an introduction? 
Or the smart way to introduce a late 
guest at a large party? Or how to 
manage gracefully those unexpected 
meetings in theater aisles or street 
cars? A complete bulletin on intro- 
ductions has been prepared for you 
covering these points. A stamped, 
addressed envelope will bring it to 
you. 

After your guests have been intro- 
duced, it is a good idea to make them 
feel relaxed and free to move about. 
One hostess always asks guests to 
bring her an ash tray or something 
from another room, as she finds this 
relieves tension and awkwardness. 
As a hostess you will want to learn 
to control conversation somewhat, to 
| keep talk away from topics that are 
| likely to offend, to encourage tongue- 
| tied guests to dis onlay their conversa- 
tional wares, and to keep talkative 
guests from ‘monopolizing the con- 
versation. You don’t have to be bril- 
liant or witty to be a good conversa- 
tionalist; in fact, smoothness counts 
more than brilliance. 


If You 
Must Elope 


For a going-away costume, or if 
/you must elope, why not a tweed 
ensemble? Very British and very smart. 
There is an interesting fitted tweed 
bag that could be used as a starter in 
building your ensemble. It is avail- 
able in black and white, brown beige 
and white, or green beige and white. 
The bag is fitted with a vanity, lip- 
stick, and flacon of tweed perfume. 
Wear this with a two- or three-piece 
tweed ensemble, and you will look 
very chic. 


Men Are 
That Way 


Men, it is said, react generally to 
the pain or pleasure principle. They 
love to be comfortable, and will exert 
themselves if something offers com- 
fort possibilities, but never if it is go- 
ing to make them uncomfortable. 
Much as men enjoy flattery, did you 
ever notice that they dislike loud 
praise in public? It makes them un- 
comfortable. 
| It is not a smart idea to expect a 

man to fit in with your moods. You 
must fit into his. Sorry, but that’s 
| the way it is. Sometimes a man will 
| have a yen to be a nomad, and cast 
| aside everything that he has worked 
| for. A good travel book will prob- 
bred satisfy this mood. He may have 
the urge to build things; a tool chest 
















...- This simple 
treatment brings 
new lifeto your skin 


@ YOUTH SKIN...the mar- 
velous new liquid creation of 
expert chemists who have dis- 
covered that cleansing with solid 
creams may leave the pores 
clogged with wax or paraffin. 
These liquid creams, app ied and 
removed in a moment’s time, elimi- 
nate the necessity of massages,masks 
and strong astringents that tend to 
break down facial tissues and cause 
sagging muscles. Busy women every- 
where are discovering that only 
LIQUID creams can bring to their 
skins the loveliness and freshness that 
Nature intends them to have. If you * 
cannot be supplied locally, write 


ISIS LABORATORIES 


PORTLAND, OREGO 


WHAT IS THE PROPER CARE 


FoR rourr PUPPY ? 


When should he be wormed? 
Training? House manners? 
Obedience? This and much 
other valuable information 
is given in GLOVER’S NEW 
FREE DOG BOOK. 


Contains Condy symptom [GIovER’S Ken. 
chart. Explains Care, Train- | nel and Flea Soap 
ingand Feeding. Tells how 2 meaagghes S 
to administer medicine, etc. ah Sig rg 


Promotes healthy 
Write to GLOVER’S, Dept.40 
465 Fourth Ave., NewYork, #.Y. Loci2- Kills fleas. 


GLOVERS » 







































ANIMAL 


EDICINES 








SAVES HAIR! 


Use Glover's Mange Medicine and lg a 
Glover’ ‘sbhedinnaes |Soapregularly. | 
Famous for stopping excessive 

Falling Hairand Beaten Getit 
at your dealer’s or have your hair- 
dresser give you this treatment. 


GLOVER’S 







MANGE MEDICINE 








OVERLOOKING SAN FRANCISCO 

















Manx Hopkins 
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GEORGE D.SMITH GENERAL MANAGER 


GARAGE IN BUILDING 


FOUR. MINUTES 
FROMTHE SHOPS 
AND THEATRES 
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ASTRINGENT 


Q5° 


ATHLETES FOOT 
TREATMENT 


Bi 


PERSONAL: 
DEODORANT 


= 35° 


DANDRUFF 
REMOVER 


ta 


ANTISEPTIC 


REC.U SPAT OFF 


DEODORANT FUNGICIDE 





Clear the way for ONOX, the all-in-one skin 
conditioner. No need now to buy a lot of 
different preparations—save your money. Use 
ONOX to attain healthy, vibrant skin. Re- 
markably efficient, keeps your skin alive and 
resistant to attacks of harmful, annoying 
skin disorders. Entirely new and different. 
Accepted and used by 100 universities and 
colleges—now introduced for home use. 


For FREE SAMPLE Write 
ONOX - 116 First St. - San Francisco, Calif. 


NAME 
ADDRESS. S-6 














the HEATHMAN HOTELS 


Broadway and Salmon Sts., in the center of 
Portland’s Theater and Shopping Districts. 
500 Delightful, Homelike Rooms. 
Rates From $2.25 Per Day With Bath. 


PORTLAND’S 
NEWEST HOTELS 








PUBLISHER’S STATEMENT OF CIRCULATION 
This is to certify that the average circulation 


per issue of 
SUNSET MAGAZINE 


for the six months’ period July lst to and includ- 
ing December 3lst, 1934, was as follows: 


COMIGE SOME: 6. ick wesc nears 204,555 
Copies distributed free....... 6,99 
More. «viper Hoa tis. 211,551 
Signed: L. W. LANE (Sig.) 
(Publisher) 


Subscribed to and sworn before me on this 28th 
day of January, 1935. 
LILLIAN RALSTON (Sig.) 
NOTARY PUBLIC 
In and for the City and County of 
San Francisco, State of California. 
My commission expires March 27, 1936. 
This statement is published in compliance with 
the provisions of the Graphic Arts Industries Code. 


A’DENT i. safely, removes Stains, 
as far. Scientifically prepared, used by 
Dentists. At druggists, guaranteed. For 


Nicotine, nclean Deposits from every 

type plate or removable bridge. Prevents 

free sample write G. Binyon & 

A’DENT Co., Dept S, San Francisco, Calif. 





embarrassing ‘‘plate breath.’’ Goes 3 times 
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or a paint brush is usually the answer 
to this. You will attain real cama- 
raderie with your husband if you will 
understand this aspect of his charac- 
ter, and join with him in his moods. 

Men oftencomplain that their wives 
insist upon telling them during din- 
ner that “Mrs. Smith bid three dia- 
monds when she should have bid two 
spades,” and that “the dressmaker 
said that blue buttons would look 
better on the white dress than red 
buttons.” It may seem unreasonable, 
but no matter how much a man talks 
about the details that fill his day, he 
does not want to listen to nonessen- 
tial chatter about your day. 

The cute and helpless attitude 
which made him melt before mar- 
riage usually doesn’t wear well after 
marriage. Tears, for instance, may 
move him to compassion for a time 
or two, but if repeated continually, 
he will doubtless plot escape—and 
can you blame him? Since men have 
a keen appreciation for beauty, it is 
important to keep your appearance 
as smart and interesting as possible. 
When wrinkles and double chins ap- 
pear, romance often disappears, and 
without romance marriage is a very 
dull dish. Don’t forget to encourage 
your sense of humor, your sense of 


| adventure, and never, never lose your 
| bounce. 


Look for These 
When Shopping 


Now we have garment bags which 
prevent metallic gowns and blouses 
from tarnishing. They are made of 
moisture-proof Cellophane laminated 
to gauze. Being transparent, they en- 
able you to find a needed dress quickly. 

A wax stick depilatory is proving 
popular for the removal of hair from 
arms and legs. Obtainable in leading 
department stores. 

A new tooth brush with round-end 
bristles may be used to massage the 
gums without piercing or scratching 
them. Your favorite store will tell 
you the name of these products. 





to use old rubber gloves under canvas garden 
gloves. No grime or dust goes through. 
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NOoull find greater 
satisfaction in this 
modern deodorant 


THOUSANDS of fastidious women are 
changing to this deodorant of personal 
charm. You will find that In-No-Scent 
gives you greater protection from body 
odors and assures that priceless virtue 


“body freshness”. 
© Q@UICKe 


In-No-Scent stops perspiration instantly, where 
applied. Quick drying and simple application en- 
courage its use among the busy women of today. 


“SAFE. 


In-No-Scent is harmless to tenderest skins or 
finest fabrics, when used as directed. Due to its 
mild yet effective properties, In-No-Scent has 
become the preferred deodorant of the moderns. 


* LASTING» 


In-No-Scent does more than merely “check” 
perspiration. A single application affords de- 
pendable protection for several days. 


Let your next deodorant “buy” be In-No-Scent; 
its ever increasing popularity justifies your trial. 
If your nearest dealer does’nt carry In-No-Scent, 
mail the coupon below, enclose 50c and the 
manufacturers will send you, postpaid,a regular 
size bottle by return mail. 


“THE DEODORANT OF 
PERSONAL CHARM“ 


DNDN 4 "*¥ 

THE IN-NO-SCENT CORPORATION 

Tacoma, Washington 
Gentlemen — Enclosed find 50c for a regular size 
bottle of IN-NO-SCENT. Please send to the address 
below post paid. 


Name 








City State 


Nearest Dealer 





Address 
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Home Questions | IA ASS Sn ay 
Answered 
by Edgar Harrison Wileman | for quick and easy | 


SHINES | 











What color shall 1 use on the walls of my north 
kitchen? The woodwork is painted white, the 
linoleum is green and orange. Tiles, stove, and 
| refrigerator are also white.—Mrs. A. S. K., San 
Gabriel, California. 

A pale yellow would be best for your 
kitchen walls. This color introduces an 
effect of sunlight and will harmonize 
with the existing scheme. A color card 
is being sent you with the suggested 
tint marked on it. 



















Lage ans one of 18 bright, | 
Wmodern colors oO core 
a tiie that doer 











I notice the home furnishing magazines are fea- 
| turing Venetian blinds in so many rooms. Are these 
| suitable for a Spanish house? 1 should like to use 
| them in my living room.—H. T. W., San Clemente, 
| California. 

Venetian blinds may be used in any 
type of house. They are not only very 
practical but may be made most attrac- 
tive by painting them to harmonize with 
the color scheme. At present they are a 
| style feature for smart homes. 


| 
| 
| 


| 
| 


om ~— _— A few years ago | purchased a Sheraton bedroom 
/ | suite having a large double bed. Our new home 
Ee = = | has a more spacious bedroom and 1 would now 
yeep i a like twin beds, but cannot find matching pieces. 
Yor ll have lots of fun applying | Whar would you advise me to do?—Mrs. E. F. L, 
Decoret wit flows orn po easily ~ Medford, Oregon. 
= It is not necessary that your new beds 
| match the old suite exactly. Almost any ‘ 
| simple-line mahogany pieces would be Clean all white 
| correct. Hepplewhite, English Regency, ———— 
esr. . 
| or the modern classic would be pre- shoes with 


| ferred. We are even introducing beds 
| painted eggshell or bone-white color ° 9 
| with mahogany furniture for bedrooms. Bixby . SHU WITE 


May I use a Venetian mirror over my buffet? 1 
have received so much conflicting advice regarding 
t 1 thought you might be able to settle the 
2 for me.—Mrs. A. S., Santa Maria, Cali- 



































as — 
oe ~ { It is not surprising that you should 
= SSS || have received conflicting advice about 
In a Sexe houns Decorets’ ae ,» | the correctness of hanging the mirror. 
aang Py Boece ent So many things must be considered be- 
fore saying yes or no. First of all, it 


depends on the type of furniture you 


Use dn | 
pe 4) e coret have, then on the size of the mirror and 


aQuick ~ drying Enamel the available wall space. Some of the 
new, modern furniture calls for a large, 


round mirror above the buffet. Heavy 
me U carved furniture, such as Spanish or 
Italian, demands a carved frame if a 
mirror is to be used. 
ee qa F ng 4 My large living room seems to be somewhat 


empty although I really have all the furniture I 
—S need except the grand piano. The corner where 
i N this will eventually go is the one that is troubling 


7 ! pi me. Have you any suggestions?—Mrs. F. A. A., 
CY LAY: Until you are able to purchase your 
ee 























22 Designs 
2 to 5 rooms, with floor plans 


and sketches of completed cabins 
=e 6 oe 2 ee 2 eee 2 eee 6 ee 2 oe 


REDWOOD ASSOCIATION 





405 Montgomery Street + San Francisco, California 


Phoenix, Arizona. 
y piano, why not set up a permanent card Piease send new portfolio of 22 cabin plans. (25# stamps or com 
table with four chairs and a floor lamp enclosed.) Also send information on FH A loans for vacation homes. 
in every neighborhood in the corner? There are many uses for | NAME 
you'll find a Fuller Paint -| : ee d : 
Dealer...with a Fuller such a grouping besides Cards. It may | appress 
be used as a tea table, place for games, 


Paint for every purpose. ‘ 
etc. This will solve your problem, and _ 
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it will be decorative and very much in 
style today. 


1 have a bedroom suite that is painted white 
with a small blue decoration on it. The walls are 
covered with a plain, light-peach-colored paper. 
The draperies and bedspread are figured chintz 
containing several subdued colors. What rug would 
you recommend?—Miss D. L., Roseville, Cali- 
fornia. 


The best rug for your bedroom would 
be of broadloom, made as large as you 
wish. If it is a sunny room the color 
should be a soft blue; if it is a sunless 
room a deep peach color would be cor- 
rect. Use a pad underneath; a fringe 


may be added if desired. 


Are white, smooth walls correct in a Spanish 
hb ome? I like Spanish architecture, but do not care 
for the rough, tan plaster that is usually seen in 
this type of house.—F. T. P., San Diego, Cali- 
fornia. 

By all means use white, smooth walls 
on the inside of your Spanish home. 
Textured walls of almost any color are 
correct, but the trend today is toward 
smoother walls for all homes. An off- 
white or antique white is preferred to 
the dead white, which is rather harsh. 


How about tassels, fringes, and edgings for 
draperies and curtains? My windows look some- 
what severe with plain blue velour hangings, yet 
I do not wish to have anything fussy. What do 
you advise?—Mrs. §. K. T., Klamath Falls, Ore- 
gon. 

The use of trimmings for draperies 
is entirely optional. At present it hap- 
pens to be very much the vogue. Cer- 
tainly it helps materially in the decora- 
tion of windows and gives a finish that 
nothing else can supply. Trimmings 
may contrast with or match the drapery 
material, according to the effect desired. 


My draperies are somewhat commonplace. I have 
had them some time and while in a fairly good 
condition, yet I should like to have a change. 
What are they using for living room draperies to- 
day?—Mrs. F. K. N., Bishop, California. 

Many of the good standard fabrics 
such as printed linens and chintzes are 
still being used. The newer fabrics are 
stressing variety in texture—plaids, 
stripes, diagonals, and rugged weaves 
predominate. Rayon and cotton mix- 
tures may be used in many rooms. The 
new colors—white, ivory, beige, and 
clear, strong colors such as yellow, 
blue, and chartreuse, are very much in 
vogue. What is correct for your room 
depends on exposure, personal prefer- 
ence, and existing furnishings. 


In considering new furnishings for a young girl’s 
room I have been admiring some maple furniture 
in a friend’s home. How can 1 get the best result 
with this style of furniture; that is, what shall 1 
use with it?-—Mrs. T. D.; Sacramento, California. 

Maple furniture makes a charming 
bedroom and today, when we are mix- 
ing it with white accessories, it is even 
more attractive. Hooked rugs should be 
used on the floor, chintz draperies at the 
windows, and a candlewick bedspread. 
On the walls polka-dot paper could be 
hung, and white lamps, white hanging 
bookcase, and small chair will bring it 
into line with today’s vogue. 
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30% MORE 
|FLY-KILLING , 
POWER 


THAN GOVERNMENT 
REQUIREMENTS! | 





Bf prove Bif to have 30% more KILLING 
POWER than the government specifications for 
commercial fly sprays. 

No need now to use an unpleasant fly spray. Bif 
has a faint floral scent. Use it any time without annoy- 
ance, and kill more flies, quicker. 


Bif is harmless even to the smallest baby. It pro- 
duces a fine, atomized mist that will not stain or 
spot walls, drapes, clothing or furnishings. 





Get Bif today to effectively control flies, moths, 
mosquitoes, ants, gnats, silverfish, and many other 


pests. 
* JUNE SPECIAL * 


| Pint BIF and BIF SPRAYER 69¢ 


— at many leading stores and all Union service stations. 


UNION OIL COMPANY. 


bifs 


THE SAFE, SURE, SCENTED SPRAY 
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June: Weddings and Honey- 
moons! Will it be the rice-and-old- 
shoes departure while you try to 
sneak out the back door to your 
shining new motor car; or will it be 
a shipboard honeymoon; or will you 
be flying to Reno for the marital 
knot? At any rate, you'll be going 
somewhere, and the Bureau of 
Honeymoon Travel Advice wants to 
help you with 
your plans. 
(We are very 
adept at keep- 

ing secrets.) 
Now is the 
time to settle 
the matter of 
seashore or 


Y 2 we 
rsen 





mountains; shipboard or train; or 
whether you will enjoy motorcoach- 
ing it over the country. If it’s to be a 
shipboard honeymoon, there's Ta- 
hiti in three weeks; the Inside Pas- 
sage to Alaska (9 and 11-day cruises 
$85) ; or the Yukon Circle Tour; a 
54-day Mediterranean (including 
Europe) tour from New York July 
3rd; a number of cruises to the 
Orient in June. Or do you have the 
vagabond spirit for freightering 
through the Panama Canal to Rio or 
to Buenos Aires? 

Perhaps you're looking for a lake 
resort tucked away amid the pines; 
Arrowhead, Tahoe, Crater, Pyramid, 
Harrison, Chelan; or do you prefer 
the loftiness of Mount Rainier or 
Baker? Do you have the gypsy strain 
that pitches tents on high plateaus 
and surveys the world? Will you 
visit a national park? We can tell 
you about resorts, hotels, chalets, 


camps, and cabins at these places. 
How do you feel about horses? 

Yes? Then it’s a pack trip into the 

High Sierra or the Sracalles, or any 
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On file only 
at Shell stations 








XT TIME you’re at a Shell Maps and In-an’-Out Maps. 
station, ask to see this And Shell’s handy All-Night 
remarkable book. Station Lists. 

It’s called the Finger-Tip Enjoy these many helps Shell 
Travel Information Book. _ stations alone have for your 
Each ShellstationfromSouth- __ benefit. It’s the easy way toa 
ern California to Canada has_— grand vacation! 


one of these complete, indexed “ROADS TO ROAM” FREE 

catalogues. They tell every- ‘ 

thing a tourist might want to Am up-to-the-minute travel 
folder to help you. Includes a 


know about the countryside 
he is in. handy table of point-to-point 
This ‘‘travel encyclopedia”’ mileages. It describes the 
ends the worry of where to stop Finger-Tip book (illustrated 
FISHING, . === SS ast alee din enmaeaiaailiee, above) which is on file at Shell 
: stations, and explains other 









won’ tions will cost 
Just el Ppl : paid free road-side services. Fill out 
Lr yEM! ems you about attractive = coupon and mail today. 
places, sights and events you 





might otherwise overlook. 
" “ Shell Touring Service 

Covers things like golf, — sneu Building, San Francisco, Calif. 
swimming, fishing, hunting; Please send me, FREE, a copy of your 
National Park regulations. new folder ‘‘Roads to Roam.” 

So this year ask Shell. And Name 
by all means use Shell’s free Ade 

a m ‘ ; ress 

Auto Cabin Directories; Shell’s 
wonderfully complete new 
Road Maps; Shell’s new City — State__ ___A-6 





City. ee eee. 
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HERE'S YOUR 


4 oyal WA 


to Letsttte 


‘SOUTH AMERICA 


SUN DRENCHED SANTOS! 


| LOVELY RIO DE JANEIRO! 


| SOPHISTICATED MONTEVIDEO! 








McCormick voyages to 
South America capture 
the imagination as no 
other trip can! 100 days 
at only $4 a day... 
cheaper than staying 
at home! 


Via McCormick you re- 
cargo vessels, you visit 
many foreign’ countries, 


with plenty of time to 


port of call! 





VIA THE PANAMA CANAL 
you see why you “go 
north” to travel south! 


here see the world’s 
great coffee cup! 


the dream city of the 
western hemisphere. 


modern, yet quaint, 
and so much to enjoy. 


SMART BUENOS AIRES! 
the gay Paris of the 
New World. 





YOUR 
FOR 


ASt LOCAL TRAVEL 


ILLUSTRATED 


AGENT 
FOLDERS 


ONLY 7 4T@T@) ROUND TRIP 


McCORMICK 


STEAMSHIP COMPANY 





_ lax on modern, steady . 


explore ashore at every | 











TRAVEL 


of our western mountains from Brit- 
ish Columbia down to Arizona—rid- 
ing trails, sleeping under the stars, 
loving life! Or a dude ranch? On our 
last visit to such a ranch two Bos- 
tonian honeymooners greeted us, their 
week's contemplated stay having 
lengthened to five weeks. Thete are 
ranches all over the West; pick your 
state and we'll help you pick the 
ranch. 

Practically all trains are now en- 
tirely air-conditioned and air-cooled 
throughout. How about a rail trip 
through the historic Southwest — or 
to Banff and Lake Louise in the Ca- 
nadian Rockies? And what a place to 
honeymoon! Or will you fly to Reno 
or Yuma? Then buy a through ticket 
to New York on the plane, and come 
back via the Panama Canal. You can 
do it in three weeks. If you like to 
hike, a party leaves the eastern Gla- 
cier Park entrance July 9th for an 8-to 
13-day hike through this scenic won- 
derland. 

Let us know how much time and 
money you want to spend so we can 
help you with your honeymoon plans. 
And Happy Days! (Editor's Note.— 
Even if you aren’t newlyweds, we'll 
give you the details and folders on 
these trips, if you will just enclose 
the usual stamped envelope.) 


The West’s New 
Planetarium 


Byron H. Dawson, SunseEt’s special 
representative in southern California, 
has just sent in some special notes on 
the new planetarium in Los Angeles. 
All Sunser readers living in the 
Southland and all visitors thereto 
will be interested in knowing about 
the structure. Mr. Dawson writes: 
“Against a background of rugged 
terrain in 3,700-acre Griffith Park, 
Los Angeles, stands the recently com- 
pleted Griffith Observatory, a peace- 
ful sentry of the sciences, overlook- 
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ing the gty from the leveled top of 
Hollywood Mountain. More than 
half a million dollars were expended 
in this magnificent structure and its 
equipment. There are but two other 
planetariums in the United States, 
one in Chicago and one in Philadel- 
phia. Southern California is fortunate, 
as is the entire Pacific Coast, in this. 
magnificent gift from and monument 
to the late Colonel Griffith J. Griffith. 
Easily accessible from downtown Los. 
Angeles, a well-paved roadway leads 
through Griffith Park to the observa- 
tory. Ample parking space has been 
provided. 

“Entrance is made into a domed- 
ceilinged foyer. On the ceiling and in 
eight panels immediately beneath, 
Hugo Ballin, noted mural painter, 
has depicted the history of astronomy 
and kindred sciences. These murals 
alone are worth a trip. From the cen- 
ter of the foyer-dome is suspended a 
Foucault Pendulum, named for the 
French scientist who first demon- 
strated the rotation of the earth upon 
its axis. 

“But chief interest lies in the plan- 
etarium itself. It is a huge $80,000 
projection instrument in the auditor- 
ium directly across the foyer and un- 
der the large central dome. This 
auditorium is 75 feet in diameter and 
seats 472 persons. The vaulted ceiling 
is a screen upon which the planetar- 
ium projects its realistic pictures of 
the astronomical universe. From a 
comfortable seat in this well-venti- 
lated room one can observe, at any 
time of day or night, regardless of 
weather conditions, the location and 
motion of every celestial body that 
can at any time be seen from the earth 
with the naked eye. The precision of 
this instrument enables the travels of 
the sun, moon, planets, constella- 
tions, and all other visible stars to be 
traced upon the miniature sky. Every 
one of the 9,000 visible stars can be 
shown in its proper position at the 
present time, at any time in the past 
5,000 years, or in the next 5,000 years. 


Planetarium and Hall of Science, John C. Austin and Frederic M. Ashley, Architects 
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3 FACTS YOU SHOULD KNOW ABOUT GASOLINE 


1. Pumps marked Ethyl contain the coolest fuel 
for summer use. That's because, by the action of 
Ethyl fluid, more of the potential energy of each 
gallon is transformed into engine power and 
less sent as waste heat into the cooling system, 
already baffling high outside temperatures. 

2. Ethyl fluid is needed to develop full perform- 
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ance by modern high compression cars every 
season of the year. It makes older cars, too, run 
better as carbon and mileage accumulate. That 
is why approximately 95% of all premium gaso- 
line sold in the United States and Canada now 
contains Ethyl fluid. 

3. Sufficient Ethyl fluid (containing tetraethy! 


For 


WIDE 
OPEN 


spaces 
or 


. crowded 
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traffic 
places... 


Next time 


get Ethyl 


ALWAYS LOOK! 
Only pumps which 
are identified bythe 
Ethyl trademark on 
the globe or body 
dispense gasoline 
containing Ethyl 
fluid. 


lead) is used to produce the highest anti-knock 
rating by the official test methods of the oil and 
automotive industries. The all-round quality of 
premium fuel so treated is protected by double 
inspection at the refinery and at the pump. 
To get all the power and pleasure from your 
car investment—NEXT TIME GET ETHYL! 























Nature’s Playland! 


This Year Plan a Vacation Trip to “Evergreen Oregon” 
- . « land of scenery, sport and singing waters. 


Come this year to the cool, green forests, to the clear mountain lakes and streams 
of Oregon. It will be an outstanding adventure and will take you into some of the 
world’s beauty spots which you have long wished to visit. 

From California, it is just a comfortable one-to-two-day trip, by steamship, train, 
stage, ‘plane—or, better still, in your own car. If you drive you can come by any of 
three scenic routes: the Pacific Highway (U.S. 99), the Coast Route (U.S. 101) or the 
Dalles-California Highway. There’s so much to see and enjoy in this Evergreen Play- 
ground. There's Crater Lake, the famous Oregon caves, the singing waters of Multo- 
nomah Falls, snow-crowned Mt. Hood . .. and for your headquarters there will be Port- 
land, City of Roses, with its floral pageant, its far-famed hospitality and its wonderful 
facilities for nearby sight-seeing, sports and pastimes. 

a ! Bring along your fishing tackle, your gun, golf sticks and your 
riding and hiking togs. You'll want them all and you can use them 
all in this great outdoor playland. If time permits, you will want to 
go further and explore Washington's three playground Cities, Ta- 
coma, Seattle and Bellingham. Each city has its own particular 
holiday attractions—each offers a different bill of fare for the va- 
cationist in search of varied outdoor amusement. Just across the 
“line” is Vancouver, B. C., and a ferry trip over the gulf of Georgia 
is delightful Victoria. Wherever you go in British Columbia, a 
scenic banquet awaits you—to which you may add the fun of be- 
ing in a “foreign country.” 

Plan your trip NOW. Stay two weeks or more if you can. 
For an exciting summer vacation you will like the Evergreen 
Playground, but you will love Oregon, and you will see it first 
on your journey northwards. 

Write for the FREE PICTURE BOOK TODAY — and plan a trip 

you will never forget. 
THE SIX PLAYGROUND CITIES sponsoring the invitation: 
PORTLAND. Ore. BELLINGHAM. Wash. 
TACOMA, Wash. VANCOUVER. B. C. 
SEATTLE, Wash. VICTORIA, B. C. 
All of them but a short, pleasant distance apart and within easy driv- 


ing of literally hundreds of resorts and attractions which make of this 
great Evergreen Playground the Vacation Paradise that it is. 


IeEVERGREEN 
PLAYGROUND 














Upper: Portland, Ore. 
Lower: Lost Lake, Ore. 







MAIL COUPON 
FOR FREE 
TRAVEL BOOK 


* 


OF OREGON, WASHINGTON AND BRITISH COLUMBIA 


The EVERGREEN PLAYGROUND ASSN., 
of Oregon, Washington and British Columbia, 
534 Chamber of Commerce Bldg., Seattle, Washington. 


Name 


Address. 
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Modern electrical devices enable 
names to be flashed upon the constel- 
lations and fixed stars, and a pointer- 
like shaft of light permits the lec- 
turer to direct the attention of his 
audience. 
“An added touch of realism is 
achieved by the superimposing of a 
silhouetted skyline upon the horizon; 
an exact reproduction of the surround- 
ing city and mountains that can be 
seen from outside the observatory. 
“After so exciting a journey among 
the stars one finds further interest in 
the study of a 40-foot sectional model 
of the moon, located in the gallery 
outside the planetarium room. This 
remarkably accurate reproduction ap- 
pears as the moon might at a distance 
of 500 miles. Craters, mountain ranges 
and valleys are laid out on a scale of 
approximately ten inches to 50 miles. 
An artificial light simulating sun- 
light is made to revolve about this 
miniature moon section to secure the 
proper shadow effects seen at any 
given time during the lunar month. 
“Griffith Observatory and Hall of 
Science is indeed an institution of 
which the entire West can be proud.” 


Winging Over 
the Glaciers 


“During the stopover the excursion 
steamer makes at Skagway, the vis- 
itor to Alaska may in less than an 
hour make one of the most thrilling 
and beautiful plane trips in the world. 

“From the landing field at Skag- 
way, the plane circles over the town. 
Tothenorth lies the long pass through 
the mountains, where the present rail- 
road parallels the old White Pass 
Trail of 98. To the south stretch the 
blue waters of Lynn Canal, dividing 
into the twin bays that form the 
Skagway harbor and the harbor of 
the old city of Dyea, now deserted, 
but once the starting point of the 
Chilkoot Trail. 

“The planeclimbs higher, swinging 
west and north over the mountains; 
spread below are scenes of such gran- 
deur as a man may see once in a life- 
time. Mountains, as far as the eye 
can see, range upon range, with jag- 
ged black crags thrusting through 
the snowfields; small ice pockets nest- 
ing in the hollows of the peaks, glint- 
ing blue in the sun; larger glaciers 
pouring long rivers of ice and snow 
between the mountains. From the 
plane they look like gigantic roads 
winding through forgotten valleys. 
On a clear day, Mount Fairweather’s 
peak may be seen towering far to the 
northwest. There stretch valleys and 
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ranges that no human foot has known; 
that, except from this height, no hu- 
man eye has seen. Circling again over 
the Skagway Valley to land on the 
grass of the airport, the traveler is 
aware that he has seen sights he can 
never forget.”—Fioris Crark Mc- 
Laren, Victoria, British Columbia. 


A Week-End 
Out of Portland 


“Are there still extant visored 
globe-travelers who do not know that 
within a short day’s drive east of 
Portland, in the Snake River section, 
are snowcaps that out-peak the Alps? 
The deepest chasm in the world is 
here. The highest elevation in Ore- 
gon is here. Nature in the raw— 
trails, cattle, sheep, trout, grouse, 
elk — but watch the open season 
dates. Aneroid Lake is always cov- 
ered with ice; there are glaciers in the 
Eagle Cap area. How to get to this 
far, undiscovered grandeur? Leave the 
Old Oregon Trail at La Grande and 
motor about 70 miles to Wallowa 
Lake. 

“Over this route keep always in 
mind that it’s the country that be- 
longed by birth and treaty to Chief 
Joseph of the Nez Perces, and for its 
priceless possession the grim old war- 
rior and statesman fought a gallant 
and losing war in the middle "70's. 
Later he negotiated with the Great 
White Father at Washington, D. C., 
and came rather close to regaining a 
reservation in his cherished hunting 
ground. The town of Joseph is named 
for him. An ex-commissioner of In- 
dian Affairs has said that he was the 
greatest Indian that America has pro- 
duced, Red Napoleon of the Nez Per- 
ces, ablest chieftain who ever led a 
hostile band.” —Caro.ine W. Tuom- 
ason, Vancouver, Washington. 


There’s a Fair 
Going on! 


Of course we don’t need to tell you 
about the San Diego fair—everyone 
knows about it. But we do feel we 
should tell you that steamers from 
the Puget Sound down to San Fran- 
cisco and San Diego will be running 
to capacity. So if you want to take 
the boat to the fair, write us for a 
schedule and make your reservation 
well in advance. Railroads will run 
extra trains to San Diego; the motor- 
coach lines will run extra coaches, 
with a terminal in the fair grounds; 
the air lines now have eight flights 
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Summer vacation 
CRUISES 


On a President Liner Vacation Cruise you can literally 
“write your own ticket.” If some place especially interests 
you, stay ashore and make thrilling sidetrips. Then when 
you’re ready, board the next or a later President Liner 
and continue on to more ports and more adventures! 








ORIENT - Special Summer Fares 


New reduced roundtrip fares take you by President Liner 
to Japan, China and the Philippines — fascinating lands 
where the favorable exchange rate doubles and trebles your 
travel dollar. There is a sailing every week from California 
via Hawaii and the Sunshine Route. Here are example 
fares from San Francisco: 


To First Class Tourist 
JAPAN andreturn. . ..... . $450 $240 
JAPAN, CHINA andreturn .... 519 277 
JAPAN, CHINA. MANILA andreturn. 600 300 


ROUND THE WORLD - $821 First Class 


See a score of exciting foreign ports this summer. It takes 
only 85 days by President Liner to visit Hawaii, the Orient, 
Malaya, Ceylon, India, Egypt, Italy, France. Or you may 
spend as long as two full years on your trip, with stopovers 
of your own choosing. 


ROUND AMERICA + $255 First Class 


President Liners offer the lowest First Class fare for this 
rail-water tour that takes you around and across the con- 
tinent—from hometown back to hometown. You cruise on 
one of the famous President Liners from California to the 
Panama Canal, Havana and New York. Enjoy an outside 
stateroom. Swim in an outdoor pool. From New York, your 
ticket brings you home by train. 

For full details see your travel agent or any of our offices: 
4th at University, Seattle; 1021 Pacific Ave., Tacoma; 634 
S. W. Broadway, Portland; 311 California St., San Fran- 
cisco; 426 Thirteenth St., Oakland; 514 W. Sixth St., Los 
Angeles; Broadway Pier, San Diego. 


DOLLAR 


STEAMSHIP LINES 
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“All Aboard’’ on 
the Empire Builder 





through 


Glacier Park 


via Logan Pass Detour 
on your way East 


@ The only national park on the main line of 
a transcontinental railway is Glacier. Stop off 
there on your way east this summer. Take a 
sight-seeing bus through the heart of the park 
in 26 hours. It’s a glorious experience. 


More for your money! 


Travel East the interesting Great Northern 
way. Enjoy complete air-conditioned comfort 
on the Empire Builder. A magnificent lake and 
river route through the mountains. Fine dining 
cat service at 

low cost. 








Ride the completely air-conditioned 


EMPIRE BUILDER 





(Mail Coupon) 


Ask Mr. Scott... 


A. L. Scott, General Agent Pass’r Deps, 

Great Northern Railway 

679 Market St., San Francisco 

Tell me about the new Logan Pass Detour 
through Glacier Park in connection with 
Empire Builder service. Send me your folder. 


Name 











Address 


City. State 
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southbound daily between San Fran- 
cisco and Los Angeles, and frequent 
schedules between there and San 
Diego. Write us for folders, rates, 
schedules — enclosing large, stamped 
envelope! If you plan to motor, we 
shall be glad tosend a California map. 


Mountain Climbing 
(Continued from page 13) 


Everett to Verlot, near Robe on the 
Stillaguamish River, and follow the 
very good trail which leads to the top. 
If, however, the flesh is weak and you 
decide against the ascent, take the four- 
mile round-trip tramp through a beau- 
tiful forested region to Lake Twenty- 
two. 

There is, incidentally, no disgrace in 
stopping short of the finish on any 
mountain. Better men than we have 
turned back! With impunity, you can 
stop to photograph the last dash from 
below, to sketch the last knotted 
juniper, or to hunt for new and deli- 
cate subalpine wild flowers. Take with 
you a red-blooded hobby and it won't 
matter if you fail to add your signature 
to those already in the cairn. You will, 
perhaps, secure a priceless picture of 
cumulous cloud effects (don’t forget 
those light filters!) ; or master, with a 
pencil, the texture of granite; or see 
one of those elusive rock dwellers, the 
conies; or run into a butterfly migra- 
tion of such density that yellow and 
black wings literally fill the canyon and 
plaster you, top to toe, with butterflies 
headed for parts unknown. It’s worth 
the candle! 

Nailed shoes and alpenstocks go into 
the car when you set out to conquer 
the rock and heather slopes of the Lich- 
tenberg (5,920 feet). A drive of about 
two hours from Seattle brings you to 
auto camps at Skykomish, and a little 
more brings you to good camp sites at 
the starting point—the east end of the 
old Cascade Tunnel of the Great 
Northern Railway. Desirable camping 
spots may also be found along the road 
on both sides of the divide. Then you 
are ‘‘on your own,” for no trail leads 
to the summit of the Lichtenberg, 
2,600 feet above the start. Nevertheless, 
it is a good scramble—steep but brief. 
Although this peak does not vie in 
height with many of the surrounding 
ones, it affords surpassing views of the 
Cascades from Baker to Rainier, with 
the Lodge Peaks, Index, Monte Cristo, 
Sauk, and Mount Stuart regions thrown 
in. 

Before rushing off to pack your dun- 
nage bag, however, consider some of 
the requisites. Clothes and equipment 
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and Resort 
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SOUTHERN CALIFORNIA 
ARROWHEAD SPRINGS es 
Arrowhead Springs Hotel. All Sports. Reasonable 
Rates. New health rewards your visit in this restful, 
charming, modern spa, 

NG | aie tT MEER cei ea 
Hotel Mayfair, Seventh & Witmer Sts. 400 rooms— 
downtown location. 400 rooms, 400 baths. $2.50 
single, $3.50 double, $4.00 twin beds. Free garage. 


Ee ERE RI aT 
Santa Maria Inn, Santa Maria, California. A delight- 
ful stop on the Coast Highway, midway between Los 
Angeles and San Francisco. It is alwavs blossom 
time at the Santa Maria Inn. 


NORTHERN CALIFORNIA 


ON iain aac mamneem Re aa REE 8°. cea 
Brookdale Lodge, in the heart of the Big Tree coun- 
try. World Famous Dining Room with mountain brook 
running through it; on No. 9 Highway, half way 
between Santa Cruz and Big Basin. Dr. F. K. Camp, 
Manager, Brookdale, California. 
LAKE COUNTY 
Jordan Park Resort. Attractive, clean log cabins for 
housekeeping. Camps. Room and board, $17.00 per 
week, Swimming, Dancing, Hiking, Hunting, Fishing, 
Genial atmosphere insures a real vacation. Write for 
further information. 
LAKE TAHOE 
Fallen Leaf Lodge on Fallen Leaf Lake, five miles 
from Lake Tahoe. American plan and housekeeping 
accommodations. For information address Fallen 
Leaf Lodge, Fallen Leaf P. O., California. 
AN FR ANC|S(  ) Siiiiandnimanmmmmnene ste eee eS: Sane 
Hotel Whitcomb—Overlooking the magnificent Civic 
Center. Rooms with bath from $2.00. Dining Room 
and Coffee Tavern. Garage under same roof. 
Woods-Drury Co., Operators 


EVERGREEN PLAYGROUND 
REE A Sema 


The Heathman Hotels are conveniently located in 
the center of the Theater and Shopping Districts— 
Portland's newest hotels. 500 comfortable and home- 
like rooms at moderate rates. 


DUDE RANCHES 
NY 
Seven-Up Ranch. Come and help us round-up horses 
—or just ride, swim, fish or be lazy. We're on the 
Big Blackfoot River. Address us, Lincoln, Montana, 
for a folder. 
A REE iT TT 
Mineral King Packing Company. We take parties 
into all parts of the Sierra. Write us for folders and 
rates on pack trips into the mountains. Address, 
Three Rivers, California. 
WONDER VALLEY 

=7ey Ranch Vacation—Cattle & horse ranch. 
® Ride, swim, canoe, fish, hunt. Health 
enjoyments. Write for information to 
fp PIERSON DUDE RANCH, Del Piedra, 

California. 






BOYS' CAMPS 
ee 


Lokoya Boys' Camp. Give your son a camp vacation 
this year. We are located two hours from the Bay 
Region and San Francisco. Write Paul Flegel, 917 
Carmel Avenue, Berkeley, Calif., for rates and lit- 
erature. 


JULY DIRECTOR Y aia EEn REET nEEEnEEr eS 
Write to Advertising Department for rates for Direc- 
tory space in the July issue. 
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do not make the mountain climber, but 
certainly they have a large share in his 
comfort, safety, and success. The pedal 
extremities are of supreme importance. 
Boots should be greased and have 
stout, thick soles, preferably hobnailed. 
They must be well broken in before the 
ascent, and large enough to accommo- 
date two pairs of socks — thick and 
thin. Trousers must give warmth and 
freedom. (Some find shorts satisfac- 
tory, but I always start a trip with knick- 
ers or breeches, so that if excessive 
wear removes the seat, I can cut off the 
legs for patches!) A heavy sweater or 
jacket—however warm the day—will 
be needed to keep out those biting 
winds above the earth ; a broad-brimmed 
hat will save one or two layers of 
the facial epidermis; and long sleeves 
are not amiss. 

Whenever possible, take a day to ac- 
custom yourself to exercise in the higher 
altitude before the préce de résistance 


—the ascent proper; and if you are ° 


bent on making a difficult climb, take 
along a guide or experienced leader, 
and always obey him. Daredevils have 
no place on the rugged high spots. 

Matches, a flashlight, a compass, a 
knife, and a Geological Survey map are 
essential. Where rock climbing is in- 
volved, gloves are valuable and spare 
shoes with rubber soles will save many 
a tumble; and where the district is one 
of great snow or granite expanses, dark 
glasses should be included. Disinfec- 
tant, gauze, and adhesive tape should 
never be parted from the climber. 
(This last item, applied to the heels, 
will not only protect but prevent those 
irksome blisters.) 

Apart from these grim necessities, 
put into your knapsack some of the 
small pleasures of life: hardtack, 
cheese, dried fruit, jerked meat, choco- 
late, a lemon, a tin cup, a harmonica— 
and a seeing eye, a cool head, and a 
light heart! 


Motoring 
Through Canada 


One of Canada’s most spectacular 
motor roads, now under construction, 
will pass through the heart of the 
Canadian Rockies, cutting across the 
national playgrounds of Banff and 
Yoho National Parks, and providing 
easy access to Lake Louise, Moraine 
Lake, Valley of the Ten Peaks, Em- 
erald Lake and Yoho Valley. Motor- 
ists can now drive from the Cana- 
dian west coast into the Canadian 
Rockies over good hard-surfaced 
roads, with the exception of a 91- 
mile stretch over the Selkirk Range 
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HERE ARE FEW of us who 

don’t harbor the ambition to 

one day enjoy an ocean voyage 

. .. to sail away on a great ship 

. . to promenade a breeze-swept deck 

. . to enjoy the romance, the gayety, 

the excitement of life aboard a great 

liner . . . to just “be lazy” in a com- 

fortable steamer chair. But, unfortun- 

ately, all too many of us deny ourselves 

this thrilling experience because of the 

foolish notion that an ocean voyage is 
beyond our means. 


* Dismiss the notion and realize your 
ambition this summer. Here are a series 
of real ocean voyages, on real ocean 
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* When you board a great “Alexander” 
liner you can expect all of the modern 
comforts, the hotel-like conveniences, the 
thrilling diversions afforded by the larg- 
est trans-oceanic liners, for most of the 
“Alexanders” actually ARE former 
trans-oceanic liners. 


* There’s music with your meals, danc- 
ing each evening, cocktail bars, tele- 
phones in all staterooms (talking pic- 
tures and a night-club on the Super 
Ship “H. F. Alexander”), and marvel- 


ous full-course meals. 


* And remember the low fares quoted 
below pay for, not only your transporta- 
tion, but your berth and all meals as 
well! There’s a sailing every few days 





liners, at real bargain fares. 
Fares which make an ocean 
voyage well within your means. 
And no more costly than an 
ordinary vacation at some near- 
by resort. 





LOW-COST | 


ASK FOR DETAILS 





TAKE YOUR 
CAR ALONG 


between all of the principal 
Pacific Coast cities. 

* Enjoy an ocean voyage on a 
great “Alexander” liner this 
summer. Make your reserva- 


tion, NOW. 


CRUISES 








From SAN FRANCISCO to 
LOS ANGELES 


AND RETURN............ * Fes 


$9150 


(All fares include berth and meals) 


SAN DIEGO 
AND RETURN............. 


From SAN FRANCISCO to 


PORTLAND $3925 
AND RETURN... 

SEATTLE 00 
AND RETURN... 545 











Reservations and Tickets: | age vacation trip checked below. Expect to 
653 MARKET STREET leave about... sosiaedeckioassienetadetice cackeatied 
snes to LOS ANGELES [] to PORTLAND [J 
(Palace Hotel Building) I to SAN DIEGO OC] teSEATLE fF 
SAN FRANCISCO aaa 
t Address 


























$90 
$126 


S. S. Wyoming . 


M. S. Washington 
S. S. Wyoming 


FRENCH LINE Office. 


San Francisco 
Los Angeles 





LOW ROUND TRIP FARES 


A grand vacation trip. All maintenance 
included at these low fares. 





2 weeks cruise FROM SAN FRANCISCO 
M. S. Washington. . . . 


3 weeks cruise FROM LOS ANGELES 
All the atmosphere and service for which FRENCH 


LINE Ships are famous. Make your plans and place 
your reservation now with your travel agent or any 


July 2 
August 2 


June 29 
July 30 














a¥vacation 


Come to Plumas County for a new, 
unusual, glamorous, satisfying vaca- 
tion. Now easily accessible over fine high- 
ways... via Oroville and ‘‘over the top” 
to Quincy—via Red Bluff to Chester, 
Lake Almanor, Greenville—via Reno to 
Portola, Blairsden, the Lakes Recrea- 
tional Area.@The Plumas National For- 
est is one of the greatest stands of timber 
in America—sprinkled with lovely lakes, 
tumbling streams. Fine fishing, the best 
deer hunting in California. Ample re- 
sort, hotel and camp-ground facilities. 
qPicturesque mining towns. . . Eliza- 
bethtown, LaPorte, Nelson Point, Johns- 
ville, Crescent Mills. Pastoral scenes in 
these beautiful mountain valleys are 
unrivalled for charm. q Include Mt. Las- 
sen Volcanic National Park—with the 
only “live”? volcano in the continental 
U. S.—in your Plumas County itinerary. 


qWrite Plumas County Chamber of 
Commerce, Quincy, for information. 





French Vancouver, B. C. 
Seattle 











FOR YOUR SUMMER 
VACATION 





This summer take the open road to Canada. Cross the 
border into a friendly “foreign” land... into the cool 
freshness of the Evergreen Playground . . . with the 
glamour of old world charm. Rates are low this year. 


EMPRESS HOTEL e Victoria 
$4.00 upward—European Plan 

A charming old English hotel on the inner harbor... 

gateway to glorious Vancouver Island. Yachting, seaand 

stream fishing, swimming, year’round golf. Open all year. 


HOTEL VANCOUVER e Vancouver 
$4.00 upward—European Plan 

Largest hotel on the North Pacific Coast—overlooking 

Strait of Georgia. Golf, fishing,smooth bathing beaches, 

delightful steamer excursions. Open all year. 





Auto ferry service between Seattle, Victoria, and Van- 
couver; between Vancouver and Nanaimo; autos shipped 
by rail over Selkirk Mountains between Revelstoke and 
Golden. To lengthen your holiday at these resorts you 
can save time traveling by rail. 

For literature and information ask any travel bureau, auto- 
mobile club or see FRED L. NASON, Canadian Pacific, 
152 Geary St., San Francisco or W.McItroy, 
Canadian Pacific, 621 S. Grand, Los Angeles 


* Canadian Qrcific * 
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which is traversed by railroad. The 
railroad has provided an inexpensive 
service for carrying motorists between 
Revelstoke and Golden while the new 
road along the great northern bend of 
the Columbia River is being com- 
pleted. Luxurious hotels and informal 
bungalow camps are located through- 
out this region. Write the Travel De- 
partment for booklets on the Cana- 
dian National Parks. 


Yellowstone 
Highway News 


Westerners motoring East via Yel- 
lowstone Park will be interested to 
know of the completion of the Cooke 
City to Red Lodge route from the 
park. This is said to be the most 
scenic of all the routes either to or 
from Yellowstone. This route con- 
nects with Highway No. 10 at Laurel 
for the trip East. 

A celebration on June 22nd will 
mark the opening of the new paved 
highway from the Watch Tower at 
the south rim of the Grand Canyon 
to Cameron, Arizona. This is the first 
comfortable, paved road into the In- 
dian country of this region. 


The Clipper 
Ship Is Off 


Did you ever stand breathless, wait- 
ing for history to be made? That’s 
how we felt at the exciting take-off 
of the new clipper ship from the Ala- 
meda Airport to Hawaii—the first 
lap of the California-Orient airmail 
and passenger service. The giant clip- 
per ship, with a crew of six, taxied 
out of the harbor into the choppy 
-waters of the bay, propellers glisten- 
ing in the sun, and nosed into the 
wind. A rush of the motors—the 
ship momentarily enveloped in a sil- 
very spray—and then in a matter of 
seconds the 19-ton clipper ship was 
out of the water eoadlian west into 
the setting sun. More than 10,000 
spectators cheered silently if not au- 
dibly as they watched the ship pass 
the bridge structures of the bay, head 
out the Golden Gate and merge into 
the horizon. Only 17 hours and 33 
minutes later the clipper ship landed 
in Hawaiian waters, 2,400 miles across 
the Pacific. 

There was a tremor of excitement 
on this, the initial flight, but in a 
very few months when you or your 
friend might be climbing into this 
giant ship as one of the 32 passengers 
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bound for a week-end in Hawaii, there 
will be no more excitement than that 
which greets any transcontinental 
flight. 

According to plans for the future 
scheduled service, the clipper ship 
will probably leave Alameda Airport 
(a few minutes from San Francisco) 
some time in the late afternoon, flying 
westward into the night. A few hours 
of flying, a few hours of sleep in 
the pullman-sized clipper ship, and 
passengers will arrive in Hawaii for 
breakfast, some 15 hours later. Air 
bases are being completed on the 
islands of Midway, Wake, and Guam, 
Phil ie adh places en route to Manila 
and the Orient. Experimental hops 
beyond Hawaii will be made upon 
completion of these bases. In flight 
the ship is in constant communica- 
tion with radio stations in Alameda 
and in Honolulu, permitting them to 
tell their exact position at all times. 


We Caught 
That Plane! 


Your travel editor's threats aren't 
always idle—we finally caught that 
southbound plane for Fresno and the 
dude ranch we visit so often! If you've 
never spent three glorious days in the 
western spring on a dude ranch, put 
it down as a date in your calendar 
book. We forded three streams before 
reaching the ranch house; the creeks 
were swollen, the river ran high and 
swift, trees were leafing out, spring 
had come at last! And what a respite 
for city-weary souls—to bed at 9 bells, 
up at 6 — walking through dew- 
drenched fields of wild flowers in the 
wildest profusion — lady slippers, 
snowdrops, brodiaea, owl clover, 
shooting stars, tidy tips, buttercups, 
baby blue eyes, larkspur, and a 
other varieties in vivid blotches 
against the green of the hills and 
meadows. Down the valley the or- 
chard was coming into bloom. Such 
meals! And then off to the hills on 
horseback, followed by the gauche 
but lovable Mastiff-Dane “Nigger,” 
and the adorable poodle-gone-west- 
ern, “Michael”; yh the trail to 
round up some horses; up the canyon 
for a canter; a swim in the creek; up 
the mountainside breathing the air of 
the open spaces where the smell of 
the good earth is balm; falling into a 
meadow and, like Blake, contem- 
plating heaven in a wild flower; 
canoeing down the Arroyo de los Mo- 
linos by late afternoon while the sun 
made dancing patterns on the water; 
reviewing the Indian lore and history 
of Wonder Valley. Such western hos- 
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CANADA 


invites you to enjoy 
her NATIONAL PARKS 













Scenic Motor Roads 


Pun a trip through Canada this 
summer. Visit Canada’s National 
Parks—easily accessible from all 
sections of the United States—where 
the day holds too few hours for the 
vacation delights. Here you may ride 
mountain trails, motor on smooth highways, golf or 
go on long hikes or canoe trips through glorious 
vacation country. You can lounge at luxurious resorts 
of you can rent your own cottage or pitch camp deep 
in the forest beside some woodland stream or lake. 
Safe, clean, sandy bathing beaches await the whole 
family. Deep rivers, crystal clear lakes beckon the 
fisherman. Let us help you plan your vacation in 
Canada this summer. Write to us or enquire at the 
nearest Canadian railway or steamship office. 








FREE NATIONAL PARKS BOOK 


Write and tell us what section of Canada you would 
like to visit and we will be pleased to send you a 
booklet describing one of Canada's National Parks 
that is located in that part of Canada. 
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SEASON OF THE 


Waterfalls 





Giant Yosemite Falls 
— never more beautiful 


They’re golfing now 
on both courses 


HE curtain is up now on California’s 

“show of the year”! Waterfall marvels, 
fragrant wildflower meadows, towering 
cliffs and High Sierra snowpeaks. Plan a 
week—Yosemite is just a few hours’ drive 
from where you are now. Special vacation 
activities for the children, with trained 
attendants in charge all day. Get scenic 
folders from Yosemite Park and Curry Co., 
39 Geary St., San Francisco (EXbrook 3906). 


AND MARIPOSA BIG TREES 
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pitality; such ineffable beauty! No 
wonder we fell asleep in the solid 
comfort of the cabin plane and almost 
missed the spectacle that is San Fran- 
cisco by night from the air—when 
Mills Field becomes a diamond-stud- 
ded velvet carpet. 


Smart Things 
in Luggage 


Being June and bride time, it is 
likewise an excellent time to discuss 
the new luggage that has actually 
set us raving. The new rawhide lug- 
gage, far stronger and lighter than 
other leathers, will wear for at least 
a hundred years. For many years con- 
tinental travelers have been using 
rawhide luggage, accepting no sub- 
stitute, and for some time we have 
been importing it at rather a prohibi- 
tive price. Now it is being made by a 
western luggage firm, and is available 
at far less in price, with the added 
advantage of being smarter in design, 
tailoring, and finish. 

The new rawhide models are hand- 
sewn finish on the outside. In color 
they give an appearance of rare old 
parchment. Like the parchment, raw- 


| hide luggage mellows with age. If 





the luggage becomes soiled, it is 
| merely washed and shellacked to re- 


store its natural color and its orig- 
inal finish. There is a wardrobe trunk 


| lined with washable linen); a fort- 
| nighter (moire-lined as are the other 
| models); a wardrobe hat box; a round 


hat box; an over-night case; and a 
fitted case. All have non-breakable 
composition handles in beige and 


| brown to match the rawhide mark- 


ings. These handles, incidentally, are 
a boon to white gloves! We did our 
snooping in the Emporium Luggage 
Department in San Francisco. 


| More Travel 


Flashes 


The Pullman Company now allows 
pets to be carried in baskets or con- 
tainers by Pullman passengers occu- 
pying drawing rooms, compartments 
or bedrooms. This privilege is allowed 
room passengers only, and the pet 
must be confined to the owner’s room. 

Are you motoring to San Diego for 
the fair? Then you'll want a city map. 
Write us for a copy, enclosing a large, 
addressed, stamped envelope. Copies 
of city maps are also available for 
San Francisco, Oakland, Los Angeles, 
Sacramento, Fresno, Santa Barbara, 
Pasadena, Beverly Hills, and Seattle. 











SWEETENS 
STOMACH 


GENTLY (6oon 
Delightful Mint 
Relieves Gas.. 


 Heartburn..Sour 
~ | Stomach. .Quick 


i Relief forMillions 


HYSICIANS have 

warned against treat- 
ing acid indigestion 
with harsh, raw alkalies—the tumbler and 
spoon method. Strong, water-soluble alkalies, 
taken in excess, may turn the stomach juices 
into an unnatural alkaline condition—actually 
arresting digestion! } 

TUMS free you from this danger. They act 
as an acid “‘buffer.” The scientific explanation 
of TUMS is that it acts —s enough of 
the antacid compound is released to counteract 
over-acidity. When your heartburn or sour 
stomach is corrected—the balance passes on 
inert and undissolved, without affecting the 
blood or kidneys. ; 

Try TUMS. Munch 3 or 4 when distressed. 
Millions have turned to this gentle, effective 
treatment—it’s quite likely you will, too. 10c 
at all druggists. 3-roll carrier package, only 25c. 


1985 Calendar - Thermometer, beautifully de- 

etgped in colors and gold. ee a ee 
. stamp for ie a: 

DANE: LEWIS CO-, Dept. se-HumSt- Louis, Moe 





FOR THE TUMMY 





TUMS ARE’ 
ANTACID .. 
NOTALAXATIVE 


For a laxative, use the safe, dependable Vegetable 
Laxative NR (Nature’s Remedy). Only 25 cents. 


MEXICO 


CRUISE TOURS 
From San Francisco From Los Angeles 
June 2, 16 and 30 June 3, 17, July 1 
SEVENTEEN DAYS — $195.00 AND UP 
includes all expenses 
United Fruit Co. de luxe steamer to_ Acapulco, 
thence motor to Taxco, Cuernavaca, Xochimilco 
and Mexico City. Visits to Cholula, 
Puebla, Guadalajara. 

Ask for illustrated folder. 
Independent tours arranged for any date or route 
AMERICAN EXPRESS COMPANY 
253 Post Street, San Francisco 
609 West Seventh St., Los Angeles 
Your Travel Funds 
American Express Travelers Cheques 


HANDY TO CARRY 



























NATIONAL RAILWAYS of 


MEXICO 


Monadnock Bidg., San Francisco or 
Pacific Electric Bidg., Los Angeles 


Please send data on the 
points checked (x): 
Guanajuato ( ) Lake 
Patzcuaro and “Enchanted 
Isles’’ ( ) Uruapan( ) 
Guadalajara and Lake 
Chapala ( ) Jalapa and 
Texolo Falls ( ) Garci- 
Crespo spa ( ) Oaxaca, 
Mitla, ionte Alban 


My name and address are 
written on the margin. 
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who will soon 
be MEN 


You may be one of the boys we have in mind. 
Or he may be your son—an upstanding young 
fellow, growing and forming, with good 
promise of the man to be. 


For a limited number of such boys as him we 
offer an opportunity to enjoy the benefits of a 
summer vacation of two weeks or more in a 
well-established California boys’ camp, either 
in the Sierra Nevada, or in the redwoods of 
San Mateo County. 


These camps are operated by the Y.M.C.A. 
and give the growing boy an eventful, stimu- 
lating and improving vacation. Good com- 
panionship, sport and fun under competent 
leadership, in a thoroughly sanitary camp, ably 
administered, amid inspiring, natural surround- 
ings. Good food and plenty of it. Proper 
exercise and also proper rest. 


The camps afford a soundly balanced variety 
of planned, instructive activity. Group games 
and individual efforts, hiking, swimming, 
horseback riding, fishing, campfire, nature 
lore, overnight trips, etc. 


The leaders are men whose manhood and 
friendly, sincere qualities will exert a construc- 
tive influence upon the boys long after the joy 
of the camp has become but a memory. As- 
signed one to each tent-group of not more than 
eight boys, they share fully the vacation life of 
the boys. They are qualified leaders and coun- 
selors, able to deal expertly with problems, 
real or imagined, the boys may bring to them. 
After vacationing under their guidance, the 
boys return home in fine condition for the 
school year ahead. 

The camps are in operation from June 16 to August 11. 


Some boys will spend two weeka at one camp and 
then two weeks at the other. Costs are moderate. 
Send the coupon below for complete information. 
There is, of course, no obligation. 

Y.M.C.A. Camp Director 

220 Golden Gate Avenue 

San Francisco, Calif. 

Please send me, without obligation, com- 
plete information about the Y.M.C.A. Camps, 
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Old Glass 


(Continued from page 18) 


and these are a carefully selected and 
culled representative display, which 
tells much of the story of our Early 
American glassware and also tells a 
good deal about the sort of things 
pioneer wives and mothers brought 
West with them. And if you have 
ever packed a fine piece of glass to 
move from one apartment house to 
another, or from country to city, you 
may well imagine the difficulty those 
early settlers had, their fears and con- 
sternations at every river ford, on 
every precipitous down-grade, when 
a wagon-wheel broke, when, per- 
haps, hostile Indians made a surprise 
attack; or at sea, when every high 
wind blew or every mountainous 
wave crashed against the vessel's 
prow; you may well wonder, with 
me, that we have any glass to tell its 
mute story of those times! A collec- 
tion of precious glass in Boston or 
London or Prague could be acquired 
by anyone with the patience and the 
means; a collection of glass with the 
history of that owned by my Seattle 
friends can’t really be acquired — it 
must be sought, dug up, pursued, 
stalked, ferreted out! But look at the 
reward! 

Mrs. Graves’ collection is fine and 
beautiful, though not so large as 
Mrs. Lenz’. What gives her distinc- 
tion as a collector is her display of 
glass paperweights, of which she has 
one aa finest in the West. You will 
remember those little shiny blobs of 
glass, from the circumference of a dol- 
lar to that of a large butter-pat or a 
cup-plate, holding in their hearts 
strange and lovely or factual and lit- 
erary ornamentation, in color. Mrs. 
Graves says these paperweights were 
made by individual glass workers on 
their own time and for their own 
pleasure, and not by order or for 
commercial sale. And so they repre- 
sent the ideas and the artistic instincts 
of the men and boys who fashioned 
them, which accounts for their wide 
difference and, therefore, their inter- 
est for the collector or the visitor. 

All through the West, my friends 
tell me, there is still a great deal of 
Early American glass, some of it cher- 
ished by the owners and kept as heir- 
looms, but much of it put away, cast 
aside, stored, neglected, forgotten, 
and only coming to light by chance, 
through the intrepid and zealous 
search of collectors or through auc- 
tion houses and second-hand shops. 

If you have the zeal and a few dol- 
lars to spend, I commend to you 
American glass as one of the most 
interesting possible western subjects 
for collecting. 
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Sue Tonic 


FOR 


TIREDNESS 


@ “Room tiredness” is the 
housewife’s most common 
ailment. Treat your home 
with Fir-Tex and you will 
have instant relief. Fir-Tex 
is a light and neutral col- 
ored insulating wall board 
cut in standard sizes, mak- 
ing it easy to apply. Fir-Tex 
is not only used in remod- 
eling but also in building 
new additions to the home. 
Transform your attic into 
a spare bedroom, sewing 
room, play room, or nurs- 
ery. The natural light tan 
color of Fir-Tex has set a 
new vogue in rooms. Insu- 
late as you beautify, and 
enjoy summer coolness 
and warmth in winter. 


F. H. A. 


Use F.H.A. facilities to remodel or 
add a room. Your locol dealer will 
supply you with needed information. 


FREE! 


Send for this beautifully illustrated 
16-page book, “Practical Home Re- 
modeling.” It explains the many 
uses of Fir-Tex, how it may be ap- 
plied and decorated. 

FIR-TEX INSULATING BOARD CO. 
Dont & Russell, Inc., General Distr's 

Portland, Oregon 


INSULATING 
WALL BOARD 
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Would you like to work and play in 
your garden in the cool of the night? 
Would you like to enjoy its colors after 
the sun has set? Then send for a free copy 
of “A Message to Garden Lovers.” Every 
page of this attractive book illustrates 
and describes ways to enjoy your gar- 
den after dark. 


There are pictures of softly lighted gar- 
den living rooms and dining rooms— 
pictures of jewel-like lily ponds and rosy 
flower beds. It shows swimming pools 
and badminton courts equipped for 
night-time sports. It shows shadowy 
shrubbery made safe from prowlers by 
protective light. 


“A Message to Garden Lovers’’— just 
off the press—is full of the latest infor- 
mation on garden 
lighting. It tells how 
to go about the in- 
stallation of simple 
wiring and reflectors 
—and how to plan 
a complete system 
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( ‘ood Message lo Cfarden Pie woes: 





of landscape lighting. It illustrates the 
usefulness of direct lighting and the 
beauty of hidden lighting. It shows how 
to preserve favorite garden views after 
dark and how to use colored light to 
illuminate small objects. It tells how to 
place lights for decorative effects, for 
recreation, for protection. 


“A Message to Garden Lovers” is free 
for the asking. Sending for it entails no 
obligation whatsoever. Just fill in the 
coupon and mail it today. A copy will 
be sent to vou at once. 





Paciric Coast ELECTRICAL BUREAU 
Department S-6 
601 West 5th Street, Los Angeles 
447 Sutter Street, San Francisco 

Please send me the Bureau's free booklet 
on Garden Lighting. I understand there is no 
obligation on my part and that this booklet 
will show me how I can make my garden 
lovelier with light. 


Name "= 
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Better Light... Better Sight 












Making Your 


by J. A. Gooch 


The ACTUAL designing and lay- 
ing out of a small home garden has, 
of course, limiting factors, such as 
the shape and extent of the grounds, 
the size and style of the house, and 
many utilitarian elements, including 
garages, drives, and service yards. 
Surrounding views, existing plants, 
and neighboring grounds must also 
be considered as part of the problem. 
Preconceived ideas regarding formal 
and informal arrangements must be 
forgotten in planning a garden for a 
iven house. Often a garden of semi- 
ormal design produced with informal 
material is the ideal garden for a par- 
ticular location. To attempt an elabo- 
rate scene from nature on a very lim- 
ited scale will result in an unfinished 
and dissatisfying effect. On the other 
hand, overly formal gardens in con- 
nection with certain cottage-type 
houses are equally in poor taste. 

Picture with me a garden made for 
real use, where children will romp 
and play on a shaded lawn and grown- 
ups will spend many hours of enjoy- 
ment. The eye is attracted to a pool 
of clear water that seems like a nat- 
ural spring among embracing rocks. 
Bright alpine flowers and dwarf irises 
peep from the crevices of the rock, 
inviting your interest. Forming the 
background for the pool and rockery, 
and closely connected with it, is a 
shady arbor that forms a secluded 
shelter from thesun on hot afternoons. 
Here in the restful shade the sound of 
dripping water can be heard as it flows 
into the pool. 

The garden is made more useful by 
a fireplace and outdoor grill that ap- 
pears to grow from the outcropping 
of rock forming the basis of the rock- 
ery. From the fireplace and arbor a 
stepping-stone walk leads in front of 
a small flower bed to the entrance of 
the house. 

Shading the lawn is a large tree 
with a tall stem that allows the 
breezes to pass beneath it in summer. 
This tree is one that loses its leaves 
in the winter, permitting the wel- 
come sunlight to reach the ground 
with its life-giving rays during the 
colder months. Surrounding the re- 
mainder of this portion of the garden 
are undulating shrub masses, forming 
bays in which grow colorful groups 
of perennial flowers. The sky line is 
made interesting with flowering trees. 

Separating this garden from the re- 
mainder of the yard is an interesting 
lattice fence through which a rose- 
covered arch leads to a small rose 
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First Garden 


Landscape Architect 


garden and beds where flowers for 
cutting are grown. This portion is 
rather formal in arrangement and in- 
cludes such formal elements as sun- 
dials and bird baths. A feeling of 
continuity with the less formal part 
of the yard is produced by the evi- 
dence of a few plants in this garden 
that are also found in the recreation 
area. This formal plot offers an op- 
portunity to grow annuals for cut- 
ting, various bulbous and tuberous- 
rooted plants, and special varieties, 
including chrysanthemums, gladio- 
lus, and similar forms. A curved 
bench at either end of the formal 
beds lends interest to the design and 
restfulness to the composition. 

There is nothing that will interest 
the man of the house in the garden 
like a few fruit trees, particularly if 
they are varieties which ea 
fruit of special value and flavor that 
cannot be bought at the market. Be- 
yond the roses and the cutting flowers 
is such a plot set aside for growing 
sokefaehel peaches of delicious fla- 
vor, honey-flavored apricots and other 
delicacies of the fruit world that are 
rarely offered on the commercial 
stands. 

Let us return now to the recreation 
garden and examine more carefully 
some of the details of its construc- 
tion. The lawn area was evidently 
carefully prepared, for it is smooth 
and velvet-like in texture. The com- 
bination of blue grass, red top, and 
clover, with a small amount of sea- 
side bent seems to be effective both in 
the sun and shade. This combination 
of grasses makes a strong turf that 
stands much use. A sprinkling system 
takes care of the watering of the lawn, 
and the valves are near the porch 
where they can be operated with ease. 

The shrubs include many flowering 
and berry-producing forms among 
which can be recognized the sweet 
viburnum, heather, floweringalmond, 
rock rose, sun rose, cotoneaster, fire 
thorn, and some that are less com- 
monly known. The perennial beds 
and pockets among the rocks include 
African daisies, campanulas, dian- 
thuses, potentillas, coral bells, Al- 
pine asters, geums, irises, and many 
others. 

Where shade trees are used there is 
the possibility of using such varieties 
as walnuts, pecans, chestnuts, fruit- 
ing purple-leaved plums, and similar 
useful and ornamental forms. 

The fireplace is built up of natural 
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GARDEN PESTS 






UNION Garden Spray 
kills more aphids, mealy 
bugs, thrips, red spiders, 
white flies, scale and other 
sucking insects 


HIS highly effective spray has a 

special nicotine-oil base and other 
active ingredients that enable it to kill 
a wider variety of sucking insect pests. 
It is, in effect, two sprays in one. 


EASY TO USE— ECONOMICAL 
Union Garden Spray contains soap 
,and a special spreader. Simply mix it 
with water and it’s ready to use. Makes 
a fine atomized spray that covers leaves 
completely, and thoroughly ‘‘wets”’ the 
insects. It is harmless to plants when 
used according to directions. 


8 oz. bottle with handy meas- 
uring cup ....... 50c 





—at leading seed, hardware, 
and department stores. 


UNION 
GARDEN 
SPRAY 
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A PRODUCT OF THE UNION OIL COMPANY 











Does the other fellow’s 
garden put yours to shame? 


If your neighbor has better luck with 
his garden than you, it may be that he 
has discovered the joys of gardening 
with Peat Moss—the perfect soil condi- 
tioner and mulch. Itmakesanything grow 
better. Lets plants breathe. Makes the 
earth they growin more porous and ab- 
sorbent. Discourages weeds. Cuts down 
on water bills and labor. 

' But, be sure you get Premier vacuum 
cleaned Swedish Peat Moss—free from 
excessive dust, dirt and fibre. Its live, un- 
decayed cell-structureguaranteesgreater 
absorbency, longer useful life and more 
bushels per bale. Undecayed Peat Moss 
cannot cakemrequires no labor to break 
up. Premier’s special processing insures 
finer and more uniform granulation. 
Mail coupon for new authoritative leaf- 
let and dealer’s address. 


WILSON & GEO. MEYER & CO. 
Federal Reserve Bank Bldg., San Francisco 
Mail me leaflet telling how to use Peat 
Moss in my garden the year round. 
Name 
Street 
City. 
State 



























IRI SE 


Milliken’s vigorous, healthy Cal- 
ifornia Iris give a better bloom of 
colorful, stately flowers. Will thrive 
anywhere in U. S. or Canada. New 
introductions, rare varieties and 
wide color range. Safe delivery GUARANTEED. 

SPECIAL “SUNSET” OFFER 
“‘Sunset’’ readers we will ship 10 vigorous, 
heaizhy plants of Iris in enchanting colors of yel- 
low, pink, lavender, —. white and bronze. Reg. 
value $2.50—only $1.00 

Write for new FREE 1935 Catalog, telling how 
to plant fine Iris. Describes 250 varieties, illustrating 
some in full color. 


MILLIKEN IRIS GARDENS FREE 


Dept. 22, 970 New York Ave. 
Pasadena, Calif. Catalog 








When in SEATTLE visit 


STURTEVANT’S 


ANTIQUE AND CURIO SHOP 
Fine assortment Early American Pattern Glass, China, 
Brass, Staffordshire, Lamps, Prints, Flint Locks, 
Indian Relics. Everything for Collectors and Hobbiests. 
C. K. STURTEVANT, 9320 Waters Ave., Seattle, Wash. 
Iutusrratep Lists For 3c Stamp 








RARE NEw IRIS 


Now at new low prices. Free 
catalog on request. 
CARL SALBACH 
645 Woodmont Ave. Berkeley. Calif. 























CUTS HEDGES 10 TIMES FASTER 


Cuts toughest growth easily. 
Bh Seo inc., 308 Omar ” 4 
Street, Los as Cal. 
































Write for Free 
Book About Hedges 
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field stone which blends with the 
nearby rockery. Weathered stones 
with mossy surfaces have been used 
throughout and the square-faced rock 
imparts a substantial appearance to 
the grille that shows every evidence 
of much use. 

The arbor is constructed of rock 
and weathered timbers. The columns 
ate built of slabs of rock resembling 
flagstone. The hewn beams and rafters 
support flowering trumpet vines that 
lend a cooling shade to the flagstone 
floor. Rustic furniture adds to the 
usefulness of the arbor. 

The wide-spaced lattice fence and 
well-proportioned arch are covered 
with climbing roses, such as Mrs. 
George C. Thomas, Phyllis Bide, Sil- 
ver Moon, and Mermaid, while the 
rose garden contains a selection of 
ever-blooming hybrid tea roses, such 
as E. G. Hill, President Herbert 
Hoover, Talisman, Mrs. E. P. Thom, 
Feu Joseph Looymans, Cathrine Kor- 
des, Souvenir de Mme. Chambard, 
Joanna Hill, and Lulu. 

In the fruit garden are the C. O. 
Smith and Rio Oso Gem peaches, 
Tilton apricot, Dwarf Bartlett pear, 
Winter Banana apple, Mariposa plum, 
Fuyu persimmon, and in the warmer 
sections of California some of the 
new citrus fruits and avocados are 
recommended. Cherimoyas, sapotas, 
mangos, rose-apples, Australian nuts, 
and similar semi-tropical forms can 
be added in the frost-free sections 3 of 
California. 

Those who have never had a gar- 
den have yet before them a real thrill, 
for there is an indescribable satisfac- 
tion in having made something grow. 
To this add the joy of combining 
plants so that a picture is created. 
This is the making of a garden. 


Valuable Books 
That Cost You Nothing 


A Home Owner's Manual of Hedges, 
by Marian Burcky, is a small book 
about a highly important garden 
topic. Whether your garden needs a 
high hedge to shut out wind, or a 
medium hedge to insure privacy, or a 
miniature hedge for ornamentation, 
this book lists suitable plants for all 
of them. The author also tells how to 
keep hedges looking neat. The de- 
signing and shaping of hedges and 
trees is an art in itself. There is a 
chapter concerning the planting and 
care of hedges. The book is onaeals 
illustrated with photographs and 
sketches and you'll find it a worth- 
while addition to your garden library. 


PREVENT POISON OAK 
wih POISONOK 


[concentRATE] 










A remarkable preventive, it is 

taken internally, by drops, and 
“‘vaccinates”’ for an entire sea- 

son. Used by the oth Army Med- 
ical Corps in C.C.C. camps and 
by power companies for line 
crews. Immunization should 
begin at least two weeks be- 
fore possible exposure, 

In mild cases POISONOK 
will materially shorten du- 
rationofrash. In severecases 
see your physician for injec- 
tion and adjunctive treat- 
ment. 


At your druggisrm~ 


CUTTER LABORATORY 


BERKELEY, CALIF. 








Send full information on Poisonok 
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best stock. Write today. 
NOW IS THE TIME TO PLANT 


NATIONAL IRIS GARDENS 
BEAVERTON, OREGON 


OO Oe OO 














A glowing dome of color—If your 
umbrella has a MOONFLOWER 
light, the light of a hundred 
INDOOR and OUTDOOR uses. 
Postpaid $3.00. 
KIM MANUFACTURING CO. 
423 Molino St., Los Angeles, Cal. 


Send for Illustrated Catalogue 














KEEP DOGS AND CATS FROM 
PLACES THEY ARE NOT WANTED 
Use ot gp guaranteed repellant. Rids lawns 
and rock gardens of moles, rabbits, and mice. 
Keeps ants out of the house. Protects birds 
from cats. Inoffensive, harmless. reo 
ous. One spraying lasts weeks. If your 
dealer does not 
carry, send his 
Kmame and 69c 
for season’s 
supply. 


69c¢ 


bostpaid 




























HENRY CAMPE, 9634 East 14th St., Oakland, California 
APANESE IRIS iiinnne 


FEACH ONE DIFFERENT, NAMED AND LABELED 
BY Send, with order, names and addresses of 10. flower gardeners and we will 
send you I extra plant FREE = Write for bulb inst illustrated in coloe 


CARDENVILLE BULB GROWERS 
R. F. D. 6, BOX 6168, TACOMA, WASHINGTON 














DOG WORM 
CAPSULES 


ow Combined in 
eS Protece your 1 oot re Peateas $ give 


we, eee Stnecauscet?s % of alldog 
ailments. It's easy now. No more 
guessing which kind of worms afflict 
your dog; the new Pulvex Ne 
Capsules ‘expel ape, Round, 

Hook Worms in one dosing. No Fy gagging, or 
harmful effects. a 









At t sh 
eeeee ’ erug ng 75c, or write us direct, 
William Cooper & Nep Inc. 
EXPERIENCE 1932 Clifton Ave., Chicago” lilinois 


Com$ination 


WORM CAPSULES 


PULVEX 


SUNSET 



































INSECTS WITH 


YOUR GARDEN HOSE/ 


By simply using the water 
pressure in a garden hose you 
can now effectively spray your 
flowers, shrubs and trees. The 
INSECT-O-GUN is highly en- 
dorsed by leading insecticide 
manufacturers and uses any 
insecticide soluble in water. 


Each filling of Pint Jar 
Delivers 3 Gallons of Spray! 
$ 3 75 


At Garden Supply Dealers Everywhere! 


INSECT-O PRODUCTS COMPANY 
BURBANK, CALIFORNIA 


| Yosemite Wild 









JOYOUS JOBS 


er Nature couldn’t 


have planned better! Just when you 
are eager to get out in the garden, the 
season arrives when your garden and 
lawn need the extra “lift” of that stimu- 
lating, all-purpose, odorless plant food: 
CALA-BONE (Ammoniated—with or 
without potash). Apply it now. You'll 
be glad you did—the summer through. 
FREE sample sufficient for small plot 
and illustrated directions folder on 
request. 
At your garden store 

Pacific Bone Coal & Fertilizing Co. 


Subsidiary of Consolidated Chemical Industries Inc. 
405 Montgomery Street, San Francisco 


JUNE 


t935 








GA RD E N 


The price of the book is normally 25 
cents, but the publishers have offered 
to send it free to any Sunset sub- 
scriber who wishes to have a copy. 
Address your request to SuNsET. 

A free bulletin, telling how, when, 
and where to plant the family vege- 
table patch, has just been issued by 
the University of California at Berke- 
ley. It is Agricultural Extension Cir- 
cular No. 26, and may be had for the 
asking from the above university. 





Flower Festival 


All persons interested in the con- 
servation of California native plants 
are invited to attend the festival and 
convention to be held in Yosemite 
early in June. There will be walks, 
tours, exhibits, and lectures. All per- 
sons interested may communicate 
with Oliver Kehrlein, Secretary, 3969 
Clay Street, San Francisco. 


Garden 
Shows 


The Alpha Club of Lompoc will 
hold its annual flower show on June 1st 
and 2nd in the high school gymnasium. 
During June, this southern California 
valley will be the mecca for thousands 
of flower lovers, since vast acres of seed 
farms will be at the height of their 
bloom at this season. 

The combined floral societies, in con- 
junction with the Chamber of Com- 
merce of Alameda, are supporting a 
Summer Flower Festival to be held in 
the Rialto Theatre Building, of this 
community, on June 28th, 29th, and 
30th. 





to save out a few gladiolus bulbs for late 
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@ Because Cyclone Fence is built ae 
permanence, no “‘jack-of-all-trades”’ is 
ever entrusted with the erection of a 
Cyclone Fence. Our own special crews, 
maintained in every part of the country, 
are trained to erect Cyclone Fence with 
the same care and the same craftsman- 
shipthat we would expect werethatfence 
to be built around our own property. 

Rigid engineering standards specify 
concrete mix—size and shape of post 
holes—location, spacing and alignment 
of posts. Nothing is left to chance. In- 
surance is carried against accidents. 

When you buy fence, remember this 
standard that Cyclone maintains for your 
protection. Read about this and the 
many other Cyclone Fence features in 
our new booklet, ‘‘Fence—How to 
Choose It—How to Use It.” 


GET THIS FREE BOOK ON FENCE! 


Explains how to choose fence — how to deter- 
mine values for yourself. It will help you to 
protect your fence investment and may prevent 
costly mistakes. No matter how large or how 
small your fence requirements may be, get this 
booklet before you buy. It will save you money. 
Use the coupon at once. 


STANDARD FENCE COMPANY 
General Offices: Oakland, Calif. 


Pacific Coast Division of 
Cyclone Fence Company 


General Offices: Waukegan, Ill. 





Standard Fence Co., Oakland, Calif. Dept. 621 
Please mail me without obligation a copy of your 
book, ‘‘Fence—How to Choose It—How to Use It.” 





PR kc condacnctenccuaokwixbcandaacswuades 
GUN. vn cacitcticivesvoaneets GUiicccceccess 
I am interested in fencing approximately... .feet 


of CO Residence (1) Estate LJ School 0 Playground 
O Institutional O Industrial 0 Cemetery property 


Cyclone Fence 








planting. They make good fall flowers. 





VLA hile VA {3 } ywenit ULL 


























































































A OD 


Sunset readers seem always to be divided 
into two camps—those who want more garden pages 
and those who feel that we should devote less space 
to gardening and more to the out-of-doors. Ordi- 
narily, we try to walk primly along the editorial rail 
fence, looking first into rose-bordered flower beds 
and then off to the great open spaces, but this month 
we seem to have lost our editorial balance in favor 
of the g. o. s. 

Of course, if we were editing an eastern magazine, 
it would never do to cut down on the number of 
garden pages at the beginning of summer. Here in 
Sunset Land, however, many of our gardens have 
enjoyed the height of their loveliness and are now 
ready to be temporarily disregarded while the family 
explores the Wilderness Gardens that abound in every 
part of the West. 

Speaking of ‘“‘Wilderness Gardens,” we want to 
pass along a poem by that name written expressly 
for SUNSET by Harold W. Clark of Pacific Union 
College, at Angwin, Mr. Clark insists that 


You may have your grand gardens so stately and fine, 
Asters, dahlias, and poppies of gold; 
You may have all your lily ponds, goldfish, and ferns, 
Your petunias and phlox, 
Iris, roses, and stocks, 
Blending glorious beauties untold. 


But give me a wilderness garden for mine, 
With a gray lava ridge for a wall, 
With the clouds standing watch o'er my garden by turns, 
And a fresh mountain lake, 
Clear reflections to make, 
Of a border of pines straight and tall. 


Ob, I’ve nothing against your fine garden, my friend; 
I would have one myself if I could, 


SUNSET 


On the Olympic P 
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With a pool and some fish, and a rockery, too; 
I would have a green lawn, 
And a bird bath, anon, 
And beyond all, a fringe of cool wood. 


But give me a wilderness garden, no end 
To the groves of great redwoods sublime, 
Where the breezes are lost as they go drifting through, 
Where the wild iris grows 
With the dainty wood rose, 
And the leaves of the oxalis shine. 
* * * * 
So enjoy your fine gardens as ever you can, 
Make the best of the blessings you have, 
Plant your daffodils, tulips, your roses and all, 
Grow your beds of sweet peas, 
And your pretty heart’ s-ease, 
Reap the pleasures that gardeners crave. 


But give me the wilderness gardens, my man, 
And I'll bask in their beauties divine. 
Oh, they're free for the looking, to great and to small, 
Not a millionaire known 
Can possess what I own, 
For the whole wealth of nature is mine. 


Mr. Clark’s thoughts may strike a responsive chord 
in your heart, but, on the other hand, you may not 
agree with him at all. You may contend that there is 
greater joy in a tiny garden created by oneself than 
there is in all the great open spaces. You may even 
decide to answer him in his own meter. All well and 
good! But whether you decide to spend your summer 
days on one end of the garden hose, or whether you 
chop up the best hoe to make tent stakes, let us all 
rejoice and be glad that Sunset Land offers the 
greatest thrills in home gardening and the richest 
experiences in “wilderness gardening” in the whole 
world.—Lou RICHARDSON. 
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“HOW-TO-DO-IT BOOKS WILL 









ADD HOURS OF PLEASURE TO YOUR 
— en Cooking. .. Vacations... Outdoor Life 





SUNSET'S 
GRUBSTAKE COOK BOOK 


Here's the finest guidebook imaginable to 
help you work out your vacation from 
scratch] The Grubstake Cook Book tells 
you . . . HOW tto plan your grub list, 
equipment, cooking methods, mode of 
travel; how to pack a horse, read land- 
marks, trail signs . . . AND, how to cook 
the kind of grub, for camp or barbecue, 
that sticks to the ribs of hungry sidekicks! 
With SUNSET’S Grubstake Cook Book you'll 
travel less expensively, lighter, aaa, and 
more enjoyably than ever. 

pages, with scores of se > 0c 
Sent to you postpaid 


“VECETABLES | 
PECATPORNIA_] 





THE SUNSET 
CAMP and CABIN BOOK 


It's easier than you’d suppose to have that 
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TEN DAYS’ FREE TRIAL OFFER — There are so many things you've always 
wanted to do but never knew, perhaps, how easy it is to do them. That is 
the thought behind these books which have helped to make "SUNSET" a 
family byword in the Pacific West! See for yourself, at our risk, how valu- 
able these famous guidebooks for the West will be to you. Try any or all, 
and then, if you are at all dissatisfied, return to us within 10 DAYS, and we 
will refund your money, plus return postage. 


SUNSET KITCHEN CABINET RECIPE BOOK 


The cream of over 15,000 favorite Western recipes and menus have 
been gathered in permanent book form in this 80- page volume - 
more psi 375 extra-good dishes! The SUNSET Kitchen Cabinet Recip 

Book brings you the equivalent of over three years of famous SUNSET 
Magazine recipes, cross-indexed for in ice. All are prize- 
winners, and twice-tested—first in We second by ‘SUN- 










SET’S Home Economics Editor, Genevie A lahan. These dishes 
have been selected for nutrition, nomy, and goodness 

. . . and are not to be found in th rdinary cook book. 50c 
Sent to you postpaid 


THE SUNSET GARDEN BOOK 


Why not have a year-‘rou rden? It's actually possible in the 
Pacific West, and the SUNSET Gorden Book tells you how, with its 
amazing 33-page Western Planting Calendar. This unique calendar 
gives you the name and color of each flower and shrub and tells 
you when to plant to have blooms in any giver th. Step-by-step 
picture stories throughout the book show you how to build your 
rock, water or cactus garden, how to plant, and transplant, grow 
bulbs, design model gardens, and do many ot things that 

insure the success and greaier future enjoy ut of your 50c 
Western garden! 64 pages. Sent to you postpaid............. 












VEGETABLES in the CALIFORNIA GARDEN 
By ROSS H. GAST 


Mr. Gast makes vegetable-growing sound as gay and fascinating as 
flower gardening e'll have you putting in a few radishes before 





you know it! His instructions are so simply and completely written 
that you could start today as a home or commer al grower of veqe- 
tables. You'll like and use more than anything else the Vegetable 





Planting Chart for the West, which tells you when to plant and how 
soon each kind of vegetable matures. This chatty, irresistible book 
is written primarily for California, but is useful every- 
where in the West. 134 pages. $] 00 
SE hs VOU OMI os. ccc cs arcnsteennencavedaeedcenedene 


vacation cabin of your dreams! All the YOU MAY SEE AND PURCHASE THESE LOOKS AT THE FOLLOWING STORES: 
shortcuts to it are in the SUNSET Camp 

and Cabin Book, which contains 20 prize- SAN FRANCISCO — THE EMPORIUM - THE WHITE HOUSE 

winning cabin ideas, and pictures and OAKLAND — H. C. CAPWELL COMPANY 

diagrams that show you how to design or LOS ANGELES — BROADWAY DEPARTMENT STORE - BULLOCK’S - THE MAY COMPANY 
build exactly the Western vacation home J. W. ROBINSON CO 

you've wanted. This remarkable book (the PORTLAND — MEIFR & FRANK COMPANY 


first of its kind) tells you where the West- 


ern summer home sites are, how to furnish SEATTLE — THE BON MARCHE - FREDERICK & NELSON - RHODES DEPARTMENT STORE - 


a cabin, how to cook game and fish, and 


HARRY HARTMAN 


many more valuable ideas to help you —AND OTHER GOOD BOOKSELLERS IN THE WEST....OR 


plan, build, and enjoy your own 
cabin. 64 illustrated pages. Sent 50c 


<a 


to you postpaid. ........... Check pn Selection and Mail ¢ Co ROL 


The two books described above 


The Grubstake Cook Book 
The Camp and Cabin Book 


are on sale at all stores of the 


Western Auto Supply Company 
"170 Stores in the West” 


yt MAGA San Francisco, 
575 Sacra 
I enclose sn ssttee a 


agree to re 
(J) Camp 
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ALONG 
SMART KALAKAUA AVENUE 
IN HONOLULU, THEY CALL IT 


A SUMMERY DESSERT OF LEMON-TANGED PINEAPPLE, TOPPED WITH WHIPPED CREAM 


478 HOMEMAKERS MADE 475 PERFECT 
HALA-KAHIKI PIES THEIR VERY FIRST TRY. ALL USED 
DRIFTED SNOW, THE “HOME-PERFECTED” FLOUR 


It is no accident that the Hala- Drifted Snow. Order a sack of 
Kahiki Pie successes are almost Drifted Snow “Home-Perfected” 
100%. Knowing that one-half of all Flour today, look inside for the 
baking failures are caused by varia- Hala-Kahiki Pie recipe, and charm 
tion in the flour used, the Sperry your family with this delicious, suc- 
people make sure that Drifted Snow _ cessful dessert. 

ives perfect results. They do this e 
E their world-exclusive “Home- 
Perfecting” process. They send sam- Martha Meade and Hazel Warner 
ples of this flour to a staff of 117 On the Air! 


gra professional housewife cooks Hazel Warner to sing for you (formerly with 
living all through the West, who Al Pearce). . . Martha Meade to bring you 
test these samples in all sorts of homemaking helps and new recipes. Tune in 
recipes. Flourw ich varies in results, your nearest NBC station on Tuesdays and 
Sperry rejects. Flour which gives — Thursdays at 10:30 a.m. (P.S.T.) 
uniformly perfect results, Sperry 





marks Drifted Snow‘ el Distinguished Silverware Free 
fected” Flour, and sends it to your = Silver certificates packed in Drifted Snow 
grocer. Flour and Sperry Cereals are exchanged for 


: : genuine Wm. Rogers and Son silverware in 
That explains why 475. out of 478 the distinguished “Friendship” pattern. Eight 
made perfect Hala-Kahiki Pies with different pieces to choose from. 








NN) Woden 











“The Hala-Kahiki Pie is really de- 
licious—and what a change from 
ordinary pineapple pie!” 
Miss H. S., Costa Mesa, Calif. 
* 







“The Hala-Kahiki Pie made a hit 
with the man of the house.” 


Mrs. M.H. Tess, Seattle, Wash. 
e 
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The recipe for Hala-Kahiki 
| Pie is packed free in every sack 
of Drifted Snow “Home-Per- 
fected” Flour. Look in your sack 
of Drifted Snow for the folder, 
“Praise Winning Foods,” con- 
taining the Hala-Kahiki Pie 
and eleven other “Home-Per- 
fected” recipes created by 


Martha Meade. 
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A NEW MENU-RECIPE BOOK FOR THE} BRIDE’ s TROUSSEAU | 


June brides will treasure this NO RISK OFFER 

astonishing new 428-page book, So convinced is Sperry that Modern Meal Maker is a bargain 

Modern Meal Maker, by Mar- 2 81-00 they make you this money-back offer: Look the book 
si »y % over, and if you don’t agree it is worth at least $2.00, return it 

tha Meade. From Phoenix, Ari- collect and your money will be refunded at once. Order now 

zona: “I am sure if the brides of _ before the first edition is exhausted. Use this order blank. 


Your Baker Can 
Save You Time and 
Effort 
Thousands of bakers use 


Sperry’s Flour in their cleanly, 


= DRIETED SNOW "poi ‘i FLOUR 


modern bakeries . . . Daily they 
serve you delicious breads, 


cakes, pastries, at very moder- 

































today use your Modern Meal Maker, there will be less need for iMAtHA MEARE ¢ deco % ate prices. Buy from your baker 
‘bulging budgets,’ and more contented husbands.” In fact, every Sis here Colibeene: sigh iia Ne psa soe a my eet bek- 
: : ° . = ery counter. atch their win- 

homemaker, no matter how practiced her cookery, will want this _I enclose $1.00 for which please send me your 428-page book, ae Se datiahahed meneidenate 

new book. From Madera, California: “This is the loveliest and Modern Meal Maker. If upon examination, I do not think Rr ine oes eng ase 

handi k book I h had (and I h An TEE the book worth at least $2.00, I will mail it back collect and | ae pee ali 
ndiest coo ave ever had (an ave a whole drawer —_you will refund the purchase price immediately. tempting and nourishing foods 

full).” Modern Meal Maker plans every meal for a year, com- —baked wheat products. 

plete with seasonable menus and recipes. 1,115 menus... 744 Name 

recipes . . . over 2,000 “recipe-ettes,” or recipe-directions. Spring- Paes 

ring binding makes book stand up or lie flat without propping. 

Sold as long as first limited edition lasts at only $1.00 a copy. City. State 6 | 











